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ROYAL COOKERY: 


| Ga THE - 


Compleat Court-Cook. 


7 CONTAINING THE | 
Choiceſt Receipts in all the ſeveral 
Branches of Cogkery,.£iz. for making of 
Soops, Bilques, Olios, Lerrines, Surtouts, 
Puptons, Ragoos/ Force d-Meats, Sauces, 
Patties, Pes, Tatts} Tanſies, Cakes, 
Puddings, Jellies Ger pa | 


| 


tions and Inſtalments; of Balls, Weddings, Ec. 
at Court; as likewiſe of City- Feaſts. 


To which are added, ; 
Bills of Fare for every Month in the Lear. 
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PREFACE 
ERE there no other Reaſon 
Vr @ Preface to this Trea- 
. the very Subject of it 
2 eems to beſt ak one - For as 
conſiſts of a Set of - Entertammenits 
as nice and delicate as any Court or 
Country can boaſt of; ſo is it common. 
in the Caſe of Treats, beſides the Pre- 
ace of an Invitation, to diſpoſe the 
Gueſts into their ſeveral Places, and 
ometimes. to prepare their Appetites, 
9 giving em, before-hand, a ' ſhort 
Bull of Fare. In Compliance with 
which laudable Cuſtom, I hope, I m 
be allow'd, as far at leaſt as the Paral- 
lel will bear, to introduce my Readers 
with ſome Decency to this 2 
Trat; eſpecially, ſmce every Gueſt is. 
442 le 
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2592 „The Preface...... . 
le iu "pay hit Shot, bifove he has any 
Title to The Banquet. As for ho 
ſeverer Aſceticks who keep Lent at 
5 = wweih h out their Diet 


f; 12 it {5 wa not be 

5 chaſe Piece 
1475 to it, as thinł- 
15 will. thrive 
4 53 to 
6 as 4 i- 


e 
Hic ry "9 or bas not here 
taken ; to cook out an . Cut. 
fam, N to teach the Rich an 1. 
bern td groro fatter, by 12 5 

rim utder the ſe 1 100 $0 Fel 
lies, Soops, &c. tut his thief Him was 
3 . Dp the Grandeur 6 * 2 Engliſh 
| Courtrand Nation, nance which 
lay\mefs within his Soy and N 
le Magnißrcence, 'l miean, of F thaſe 72 

lick: Regales made. on the more olemn 
Her lone of inſtalling Princes on vo 
Thrones, 


The Preface. 
Thrones, of admitting Peers to their 
Fbnours, Ambaſſadors to their Audi- 
ences, and Perſons of Figure to the Nup- 
tial, Bed. Now theſe are Solemnities 
which call far good Looks and better 
55 
aſes might be juſtly term d Profuſeneſs, - 
705 in this, 427 its Nam 2 4 
( come a Debt, both to Cuſtom and De- 
cency: And in Truth, no Kingdom in 
e World either deſerves, or has acquir d 
tf a better Name, on the re of a frank 
an hoſpitable Genius, than this of Great 
e 


Britairrz for as the Soil it ſelf has bleſs'd 

us with an amazing Plenty; ſo has 

Cod likewiſe bleſsd us with an Open- 
„ eſs 7 Spirit to diffuſe and ſcatter it, 
„ all around us. Beſides which, I may 
venture to ſay, that our Credit and E- 
em with Foreign Miniſters, has, in 
ame Meaſure, been built and ſupported 
on this Foundation ; for thoſe whoſe 
ſhort Reſidence among us, would not give 
them Leave to remark upon the nicer 
Parts of our Conſtitution, have yet gone 
away with ſuch a Reliſh of our Mag- 
24 gificence, 


Ihe Preface. 


nißctuce, as to lament their own Barren 
neſs, whenever they reflected on the Fleſh- 


Pats the if behind them. 
"2 5 As 2 4/14 Author of. the / Sheets, his 
| Name and Character are fo well known 


and eftabliſhid.in all the Courts of Chri- 
ſtendom, that I need ol ſerve no more of 


him than that he maintain d his Station 


| 5 


at Court, and the Favour of. four ſuc- 


nate.” and long liv d Courtiers, which 


not produc d. 


this third Edition, in which we hade 
| endeavour,d,to make it of a more gene- 
ra Tſe than it was before, hen it was, 


calculated onij for the Kitchens of Prin- 


kes and Great Men, by adding a great 
Number of, new Receipts, which not 
ſo. expenſive as the others, may. be 
likewiſe : But becauſe many, of the Re. 
ceipts are of French Invention, we hou 
FAM» nd bo Foy een 
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oeeding Princes, for about Fifty Tears 
together ; which whoever does -'% him, 
may-boaſt of being one of the two fartu- 
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perhaps..a, Hundred Tears before haue 


bet? 
4010 LY in thoſe of private. Gentlemen. 
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| The Prefate. 
bir oliged to make uu of eral Words 
at Language, for 


2 
. 0 pro er Terms in our own to ex- 


"preſs i : Which that the Engliſh 
© Reader i the better underſtand," it 


will not be 7. ta explain ſonie of of Hen, 


that are not ſuſſciently explain d in the 
© Recerpts. Example. 
Buards of Bacon are Slices of the Fut 
" of a Hitch of Bacon cut the broad Wa 
"of the Hitch. How they ar e Wi 
» be! ound in the Rereipts. 
Biſque is 4 Soop with a Ragoo in it. 
Blanc manger ni 5 white He; 5 
"a # Sort e of 7 "7ely ſe ſo ca Gl: | 
© Braile is a certain Way of 
"moſt Sorts 2 Fiſh as well as Lb. whis 
"extreamly' beightens the Ti 2 them, 


-and is very much in V 94 
ral Ways of it may de foes in te Re 
ceipts. 1 2 

Court-Bouillon 7s a certain Way of 
boiling any large Fiſh. 
. Entremets are the leſſer Sort of Diſh- 
es that compoſe the Courſes. 


Hors-d'Oeuyres are the choice little 
4 Diſhes 


| The Prefere. 
\Diſhes or Plates, that are\ſerv'd in 
| 1 the Courſes at e ur feb i- 
Entertainments. 
Lardons ane 5 lixtle Bits of Bacop, 
fnchovies,. 


Ti Ale they. Were. 
ond 
N 7 for I Kn 


which in t 


dreſſed ala 1 


la Maintenon, &c. Or f 
2 thoſe famous Cos who 125 meme 
Way of. drofing 29473 en Gr. 
. Menehout, alsM 
2 ae Laune ee A 
which they are ſermid; a a 
T Pads: a la Saingaraz, a we 
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AR ANCHORS 


RRE a ſmall Sca-Fiſh, that bei 

8 led in Salt, are brought to wi, — 
tle Barrels. We commonly y favs 
them in the Nature of Sallads, © with 
Oyl and Vinegar or fliced Lemon, 
Capers and Ohves ;' and this is the 
moſt uſual way of eating them. We make like- 
wiſe a Cullis of Anchovies that we call Ratnolade,' 
which ſerves as an Ingredient to ſeveral Rag 
as "_ of Fleſh as Pw; of which eral Ragody 
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2 A. The Compleat Court-Cook. 
nothing here; having ſufficiently explain'd the 
Method af making it in the ſeveral Places where 
it-is proper to uſe iti. Obſerve only that you may 
42 the Bones of the Anchovies you have made 

of, having firſt dipp'd them in a Batter, made 
of Flower and Water, one or two Eggs and a Bit 
ef melted Butter, all mingled together. You 
may employ them either as Garniture for other 
Things, or ſerve them for Hors=d'oetwres with 
fry'd Parſly and Orange. To keep Anchovies you 
need only cover them two Inches thick with Bay- 
12 6 — | 

The beſt way to make a Sallet of Anchovies. 
r 


Waſk them in fair Water or Wine till the Li- 
uor de clear; then dry them with a Linen 
loth: Take off the Tail and Fins, flip them from 

the Bones, and having laid them in a Plate, gar- 
niſh them with young Onions, Parſley, Slices of 
Lemon, and Beet-Roots: Then beat up ſome 
tweet Oil wich Lemon-Juice, and pour it on the 
Anchovies. | | 


To mate Anchovy-Sauce for Roaft-Meat. 


Waſh, bone and " mince the Anchovies ; put 
them into a Sauce-pan with a rhin'Catiet of Veal, 
and another of a Ham of Bacon: Seaſon this with 


4 


gar; and uſe it. : 


Pepper, heat, it hot, then put to it a little Vine- 


WI - | 
ANDOULIANS and ANDOUILLETS. 
r 
.. Guts of a Hog, turn and ſcour 
chem; then lay them to ſoak in Water 24 
Hours: After this wipe them dry, and turn cha 
bY | t 
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The Compleat Conyt-Cook. A. 3 
fat Side outwards; then take ſome Sage and chop 
it ſmall; ſome Salt, Pepper, Cloves, Mace and 
Coriander-Seed, and pound them in a Mortar ; 
mix all theſe rogether, and ſeaſon the fat Sides of 
the Guts; then turn that Side inward again, and 
draw one Gut over another to what Bigneſs you 
think fit. Then boil them in fair Water, with 
a Piece of Bacon, Salt and Spice: Tie them faſt 
at both Ends, and make them of what Length 


you pleaſe. 
| To make Antdonillets. 


Mince ſothe Veal, Bacon, ſweet Herbs and the 
Yolks of Eggs; ſeaſon it with Pepper, Salt; 
grated Nutmeg, and beaten Cinnamon, ſo as to 
= it a fine Colour: Make them vp like Chitter- 
ings, then roaſt them on a ſmall Spit berween 
Slices of Bacon ; keep 1 them with their 
own Dripping, and with the Volks of Eggs, and 
fome Crums of Bread, now with one and then 

wich the other, to give them a fine Cruſt; ſerve 
them up with Mutton-Gravy and Lemon-Juice : 
Garniſh'd with fry'd Parſly. 


APPLES. 
To make Pupton of Apples. - 
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A AArmelade the Apples with Sugar and Cin- 
| namon; then add four or five Yolks of 
£85, a handful of grated Bread, a Piece of But- 
er; ſo form it as you pleaſe ; or you may put in 
mew d Pears or Cherries, according to the Seaſon 
df the Year, So bake it an Hour, and turn ir 
pſide down on a Plate for the ſecond Courſe. 


Bas 3 


4 A. The Compleat Court-Cook. 


To flew Golden Pippins or other Apples. 
| Cut the Ends of your Pippins, and cut them 
in two, cut out the Core or Heart, place them 
in a Sauce-pan with the cut Sides down, in an 
Engliſh Quart of Water, the Bigneſs of an Egg 
of Sugar, a Piece of the Rind- of a Lemon, cut in 
"{mall. Threads, about two Inches long each, as big 
as your Finger of Cinnamon; cover it down with 
a Sheet of Writing-Paper, cloſe to your Liquor; 
let them ſimmer, over a gentle Fire two Hours till 
they are very tender. Serve them hot or cold, 
for a Plate or little Diſh. . . You muſt remember to 
pare the Skins: off before you ſtew them. If it. is a 
right Golden Pippin, they will be as whole after 
they are ſtew'd as before, and as tender as Pap. 
Place them handſomely on your Plate with a 
Spoon; lay betwixt each of them a Slice of your 
cut. Lemon-Peel; pour over them as much of your 
Syrrup as your Plate will gently hold, ſcrape a lit- 
tle. Sugar round. So ſerve it. It is proper for the 
ſecond Courſe or Supper. 


To bake Apples red the beſt May. 

Having pared- the Apples and taken out the 

Cores, lice them very thin; then put about fix 

Ounces of Sugar (more or leſs according to the 

Tartneſs of the Apples) to about a Pound-weight 

of Apples; then take about three Penny-worth of 

Cochineal ; beat it very ſmall, and mix it with the 

Apples; add to this a ſmall: Stick of Cinnamon; 

| = them into Paſte ; when baked, butterthe Pye, 
anch put in little Rofe-water: n 


b male Apple Pancakes: 


Having pared the Apples and cut them in round 
Suces, fry them in freſh Butter; then beat up 
Tels twenty 


The Compleat Court. Cook. A. 5 


twenty Eggs in a Quart of Cream: Put to this, 
Ginger, Nutmeg and Cinnamon, all well beaten, 
of each two Drachms, with fix Ounces of powder'd 
an Sugar: Pour the Batter on them, and when fry'd, 

ſprinkle them with Roſe- Water, and duſt chem 
55 over with Sugar. | 


\g To make an Apple Tamſy. 
&- Having pared and cut the Apples in thin round 


d Slices, beat ten Eggs with a 8 of Cream and 
che Juice of Spinage and Tanty, of each a Quar- 
toter of a Pint, and a Spoonful of Roſe-Water : 
> * WW When all theſe are beaten together, pour them on 
"I i the Apples. | 

* | To make Black-Caps. 

ur 


Take twelve . good Pippins, cut them in twe, 

ur cut out the Cores, place them on a Mazarine or 

h Patty-pan with the Skin on, and cut Side down; 

put to them four Spoonfuls of Water, ſcrape over 

them ſome Loaf- Sugar; clap them into a pretty hot 
Oven, or under a Baking-Cover, till the Skins are | 
burnt black a little in the middle Part, and the 

the Apples tender, which will be in three Quarters of 

ſix Wan Hour, if your Oven is very hot. Take care it 

the is not a Pewter Mazarine. So diſh them up for a 

zht trie Diſh or Plate. Scrape a little Sugar over 

of them. They are proper for ſecond Courſe for 

the Supper. Or you may garniſh your ſtew'd Pippins 

on; with them, So ſerve them. TIFFS" 


To make a Pippin-Fraize. — 


Pare fix Pippins, and cut out the Cores with a 
"en-knife; cut them in thick Slices as for Frit- 
ters, or rather thicker, and fry them in a little 

d Butter, turn them once, keep em as whole 
| B 3 as 
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6 A. The Compleat Court-Cook. 
as you can; when they are tender, lay them on a 
Sieve with your Knife, that the Fat may run from 
them; and make a Batter as follows: For a Plate, 
| take five Eggs, keeping out two Whites; beat 
| them up with a Handful of Flower, half a Pint 
| of Cream, a little Salt, as big as the Yolk of an 
C - Egg of Sugar; make your Batter of the Thick- 
| neſs betwixt a Fritter and a Pancake, and put in- 
| to it as big as half an Egg of Butter, and put it 
D over the Fire; then pour in half your Batter; 
when it is a little baked, place your fry'd Apples 
| thick all over it; then pour over them the reſt of 
q | * Batter; keep doing ſoftly till your Batter 
N 
| 


4 is of the Thickneſs that you can turn it. with a 
Plate; then turn it once or twice till your Paſte 
is throughly bak'd, and ſerve it on Plates or little 
Diſhes, for ſecond Courſe ar Supper, ſcraping aver 
it a little Sugar. Fo Hof | 


ARTICHOKES 


RE uſed in Ragoos and Giblet-Pyes : We 
| likewiſe ſerve them in Plates ar little Diſhes 
dreſſed in the ſeveral Ways following. 


To force Artichokes, 


Boil them, take out the Bottoms, and fry them 
with drawn Eggs, Marrow, a little Sewer, grated 
Bread, and beaten Pepper and Salt. So force 
your Artichokes and Bottoms, and garniſh them 
with it and grated Bread. Then bake them, and 
let your Sauce be Butter, Gravy and Lemon. 80 


ſerve it. 
0 fry Artichokes. 
Cut them in Slices, take out the Chokes, and 


de them four or ſſve Turm in boiling Water to 
b v 1 . 


The Compleat Court- Cook. A. 7 
blanch them: Then take them out of the Water, 
and ſteep them in Vinegar, Pepper and Salt: 
Dip them in beaten Eggs, flower them well, and 

them in Hogs Lard or clarify'd Butter. So 
ſerve them with fry d Parſley. 3 #07730 


Articbotes with white Fance. 


Take very young Artichokes and boil them in 
Water and a little Salt: When they are boil'd toſs 

the Bottoms with Butter and Parſley, ſeaſon'd 
with Salt and white Pepper. Let your Sauce be 
Volks of Eggs, a Drop or two of Vinegar, and 
a little Gravy. | * 


Artichokes with Butter. 


"Your Artichokes being boil'd as above, take 
out the Chokes, and make your Sauce with freſh 
Butter, Vinegar, -Sajt and grated Nutmeg, with 
a little Flower to thicken the Sauce. N 

| Artichokes à la poivrade. 2 
Take Artichoke that are very young, and cut 
them in Quarters ; cut out the ( oke, and blanch 


them in fair Water: When they are blanch'd, lay 
them in à Diſh with Pepper and Salt: So ferve 


them. 
Artichokes with Cream. 
Boil them in Water, and when they are boil'd 


toſs them up with Butter in a Stew-pan, then 


put to them ſome Cream, with a 3 
— and Parſiy; / thicken your Sauce Wit 

he Yolk of an Egg, and put in it a little Salt 
and Nutmeg. Serve them in Plates or , little 
Diſhes, N . | 4 Tx / : HE 19a, N 997 
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Ace in Puree, 


When vou have well waſh'd. and cleans'd the 

ttoms of your Artichokes, boil them in blanch'd 
Water, putting in it a good large Lump of But- 
ter, kneaded up with a little Flower and Salt: 
When they are boil'd, take them out of the Wa- 
ter, and having made them into Puree, ſtrain 
them through a Sieve in the ſame Manner as you 
do Peaſe... Then ſet. them to ſimmer in a Stew- 
pan over a 870 entle Fire, with freſh. Butter, Salt, 
Pepper, and Nutmeg and Cloves pounded in a 
Mortar: Add to this a Bunch of Parſly, young 
Onions and Thyme, with a Leaf of Bays. When 
you are almoſt. ready to ſerve, pound in a Mor- 
tar ſome blanch'd ſweet Almonds, ſome candy'd 
 LemonePeel, - Biskets of bitter Almonds, Yolks 
of. hard Eggs, and a convenient Quantity of 
Sugar; Mix all. theſe; Ingredients together with 
a little Orange-Flower Water; and having incor. 
porated this Compoſition with your Puree of Ar- 
( ſet it a Moment over the Fire, and then 
erve it 

Axtichokes being of. great Uſe in Cookery 
throughout the ts Fam Year,, for almoſt 7 Sorts 
of Ragoos, Soops, Sc. it is neceſſary to Plow in a 
899) Lroviſing of them, by obſerying the follo 
ng 


irection3, 
Fe keep Artichokes all te Tear. 


„Fake Quantity of Water, oporrgnable to 
our Fade of SE 

p in th, ang dil it with ah med ch ale 66 
e neceſſa hen take it © Firey 


fe 15 ſtand. vl Re of the Salt oh ended at 
e 


Bottom : en pour it into the Veſſel in 
which 
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they, may. 
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The Compleat Cvurt- Cook. A. 9 
which you intend to keep your Artichokes: Blanch 
them in boiling Water, only ſo long that yeu 
may take out the Chokes: Waſh them in two or 
three ſeveral Waters, till you are ſure they are 
very clean, and then put them into the Pickle 
ou have already made for them, pouring on the 
Top of it ſome Oil or good Butter, that no Air 
may enter. And if you will, you may put a lit- 
tle Vinegar to your Pickle. ver your Veſſel 
very carefully with Paper, and lay a Board over 
it, that the leaſt Breath of Air may not get in, 
When you would uſe your Artichokes, you muſt 
firſt ſteep them in freſh Water to take away the 
Salt. They will keep in this Manner a Year and 
More. ni £1 | 
Artichokes may likewiſe be kept dry: To this 
End, when you have blanch'd them, and taken 
out the Chokes, as above directed, lay them a 
draining on Grates or Hurdles of Oſier; then put 
them into an Oven moderately hot, till they be- 
come as dry as Wood. Before you uſe them, 
you muſt ſteep them for two Days in luke-warm 
Water; by which Means they will come to them- 
ſelves, and be as freſh as when they were firſt 
gathered. In blanching / them off, put in the 
Water a little Verjuice, Salt and Butter, or good 
Beef-Sewet. | 

There is likewiſe another Way of keeping 
them. Chuſe the beſt Artichokes you can get; 
and with a ſharp Knife cut off the Leaves and 
Chokes, and throw each Bottom immediately 
into fair Water, otherwiſe they will turn black. 
When you take them out of the Water, throw 
them into Flower, and cover them all over with 
it; then range them ane by one on a Hurdle, and 
ary them in the Oven. When you would make 
Uſe of them, lay them firſt a ſoaking for four and 
twenty Hours, and then boil them as you do other 
alguotzt Artichokeg. 
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Artichokes, You will nd chat by this Meam 


oy will not have loſt their Taſte. - 
ASPARAGUS. 


[8 a conſtant Diſh-in the Spring, while it is ig 
Seaſon ; the bi are reckoned” the beſt, 
The Joveral Ways of dreſſing it are as follows. 


Aſparagis with Cream. 


Cut the green Part of your 1 s in Pieces 
an Inch long, and blanch them a little in boili 
Water; then toſs them up in a Stew-pan with 
good Butter or Lard ; but take care they be not 
too fatty. Put to them ſome Cream, a Bunch of 
Pot-Herbs, and ſeaſon them moderately. Before 

ou ſerye them, beat one or two TO s of Eggs 
fo Cream, to thicken the Sauce, into which Put 
a 1 55 Sugar, and then ſerve them. 


Aſparages with Gravy. - 
Cut them in Pieces as before, and tofs them up 


with melted Lard, Parſly, Charvil cut very ſmall, 


and a whole Leck, which you muſt remember to 
take away: Seaſon them with Salt, Pepper and 
a little Nutmeg, and ſet them a fimmering in a 
Stew-pan over a gentle Fire with a little good! 


Broth; when they are enough done, take 


them all the Fat, pour over them ſome Mutton- 


Sravy, and ſqueeze upon them The Juice of « a Lee! 


mon. $0 ſerve them. 


RM + gk 4 a 
14 a \ 


Aſparagus with Butter. | = ey 
Boll them in Water and a intl un: e 


ears wes be not over done; when they are boiPd 


eo Sori9t 5, | enough, 
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enough, ſet them a draining ; then lay them in a 
Diſh, and let your Sauce be Butter, Salt, Vinegat 
and Nutmeg or white Pepper, and the Yolk of an 
Egg to thicken it; keep it continually moving, and 
pour it on your Aſparagus; then ſerve them. 


To make an Amlet of Aſparagus. 


Having blanch'd and cut the Aſparagus in ſmall 
Pieces, fry them in freſh Butter, with a little Par- 
fley and Chibbols; then pour ſome Cream upon 
them, and having ſeaſon'd them well, boil them 
on a gentle Fire: Mean while make an Amlet 
with new-laid Eggs, Cream and Salt: When it is 
enough, dreſs it on a Diſh, and having thicken'd 
the Aſparagus with one or two Yolks of Eggs, pour 
it on the Amlet, and ſerve it up hot, 


Fo preſerve Aſparagus. 


Cut off the hard Part of the Stalk, that is not 
eatable: Give the reſt one Boil in Butter and Salt; 
then put them into fair Water. When they have 
laid till they are cold, take them out and drain them 
dry: Then put them into a Veſſel, where they may 
be at their full Length without breaking; put ts 
them ſome Salt, whole Cloves, fliced Lemon, and 
a much Water as Vinegar : Lay a Napkin in a 
Veſſel over them, and cover the Napkin with melt- 
ed Butter, Keep them in a Place neither hot nor 
cold ; and when you would uſe them, dreſs them 
in the ſame Manner you do thoſe that are newly 
_ 7 


WE. 
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To make a B A CO Nu. 
E AT eight Bags with a little Cream and a lit- 
| tle Flour,very well together, like other Batter: 
then fry ſome very thin Slices of Bacon, and while 
they are frying pour ſome of the Batter upon 
them ; when ane Side is fry'd, turn the Fraize, and 


pour more Batter on the other Side; and when 
doth Sides are fry'd, ſerve it up. | 


7 0 boil 4 ** Bacon, a Nar's Tongue, or 1 
eber ſalted Meat, that bath bung iu Smoke. 


Put into the Kettle of Water - three or four 
Handfuls of Hay-Flowers; or if they cannot be 
procured, ſome ſweet Hay ty'd up cloſe in a coarſe 
Bag or Cloth: Either of theſe will give the Meat 
a much finer Colour, and make it more tender, 
Brat aud mellow, than when boil'd i in Water only. 


To make BAIN-MARIE. 


25 thies Pounds of lean Beef cut in Shoes 
1 chree Pounds of a Fillet of ' Veal, and one 
Pound of the large End of a Leg of Mutton, the 
Fat taken from w it ; one Partridge, one Ca- 
pon, from which you muſt take off the Skin, and 
Gll.c the Body with Rice, pick d very clean. Then 
take an earthen Pan big enough to hold all this 
Meat, and ſcald it in Water before you uſe it. Sea- 
| _ our Meat with a very little Salt, and an Oni- 
uck with two Cloves f Put your Meat into the 
—— pour to it two Quartꝭ of Water: Then 
8 the Pan with its Lid, and ſtop it cloſe == 

8 
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Paſte and Paper over it, that no Steam may come 
out. Set a Kettle of Water over the Fire, and 
make it boil; theu ꝓut the earthen Pan into the 
Kettle, and take Care to have ſcalding Water al- 
ways ready to repleniſh that in the Kettle as it boils 
away. Keep it boiling five Hours, then take it 
off, and ſtrain the Broth thro' a Sieve or Napkin : 
Let it ſtand, a while, and then take off all the Fat; 
ſet it a ſimmering with ſome Cruſts of Bread; 
and ſerve i. Inh ” 
To make B. A L LS of Forced Meat. 

Scald ſome, Lamb's Liver, and having ſhred it 
{mail with Beef - Marrow, mix it with the Yolks of 
half a Dozen beaten Eggs, and fix Ounces of Spi- 
nage, chopp d very ſmall; of Thyme and Savoury, 
ſhred alſo very ſmall, of each two Ounces; Cloves, 
Mace, and Pepper powder'd, of each two Scru- 
ples; and Salt at Diſcretion. Work up the Whole 
into a Paſte with grated Bread, and make it into 
Balls. 31S 6 38er | ' IIBXIE + 1 
; e 
$:a River⸗Fiſn, very well taſted, and dreſſed in 
different Manners. Fox! 4 
„„ 4 4 a To ſftew Barbels. - 


11 2 


Having ſcaled and drawn your Barbe, put them 
into a Stew-Pan with Wine, freſh Butter, Salt, 
Pepper, and a Bunch of ſweet Herbs: When they 
are ready, knead a Bit of Butter with a little Flow- 
25 and put it in to thieken the Sauce. So ſerve 

em. 

Others dreſs them as above, (excepting the But- 
ter ; of which they uſe none: But when the 105 5 | 
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bels are ſtew ed, they ſerve them up with a Ragos 
made of Mufhrooms, Trufles, Morils, Artichoke- 
Bottoms, Salt, Pepper, freſh Butter Broth made 


1 


of Fiſn, or Juice of Onions. 
Dp dreſs Barbels au Court-Bo'iflton. ND 
176 | is x 1) ot gien 6 


It is generally the largeſt Fiſh that are dreſs'd in 
this Manner. Take therefore a large Barbel, and 
draw it, but do not ſcale it: Lay it in a Diſh, and 
throw on it Vinegar and Salt ſcalding bot. Then 
ſet your Fiſh- Pan over the Fire with White-Wine, 
Verjuice, Salt, Pepper, Cloves, Nutmeg, Bay- | 
Leafs,” Onion, Lemon or Orange-Peel; when ir In 
boils very faſt, put in your Barbel; and when it is m 
boil'd, take it up and ſerve it dry a clean W© 
Napkin, inſtead of a Diſh of Roaſt=Meat. Let I 


your Garniture be Parſly or Garden-Creſſes.”  - 8 
Having ſcaled and drawn them, cut ſmall Notch» MW ® 
es in their Sides ; then rub them over with melted ul 


Butter, and ftrew-pounded Salt upon them; ſo ſe 
broil them on a Gridiron. Let the Sauce be freſh hi 
Butter, with Salt, Pepper, Nu , Capers, An- 
chovies, and Cives ſhred ſmall ; a little Flour 
to thicken it, and put in a litrle Water with two or 
three Props of Vinegar, and keep it continually 
ſhaking, till 'tis come to a due Thickneſs, 

pour it on the Fiſh. Let your Garniture be fry'd 
Muſhrooms, with the Roes of Carps, and Slices 
of Lemon. aut 1 * 


10 © baſh Barbe. G 
Bone them, and haſh the Fleſh ; put it into 4 


Sauce-Pan, and dry it over the Fire till tis grown 
2 | | white ; 


„ ow  _ ae or 5 pj AA. 
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white; then mix it with Muſhrooms, Trufles, 
Cives and Parſly cut very ſmall : Brown ſome 
freſtv Butter in a Sauce-pan with a little Flour, and 
put in the Haſh ; let it have two or three Turns, 
ſeaſon it with Salt, Pepper, and a Slice or two of 
Lemon; moiſten it with ſome Fiſh-Broth, and 
three og: four Spoonfuls of Cray-Fiſh Cullis, or of 
_ to thicken it, and ſerve it hot for a firſt 
Courſe. [vi nat Gntl f 


To boil Barbels. 


After they are ſcaled and drawn, make ſmall. 
Inciſions in the Sides of them; then rubthemwith 
melted Butter, and ſtrew them over with pound- 
ed Salt: This done, lay them on the Gridiron, and 
when they are broil'd, make your Sauce with freſtr 
Butter, Salt, Pepper, Nutmeg, Anchovies, Capers, 
Cives ſhred ſmall, with a lirtle Flour to thicken it ; 
put to it likewiſe a Drop of Water, and as much 
Vinegar, ſhaking it continually till it be thicken'd, 
and then pour it on your Fiſh : Otherwiſe you may 
uſe the ſame Sauce as for a roaſted Pike, whic 

ſee in Letter P. and let your Garniture be the ſame 

* 1 pickle BARBERRIES. 


| Gather th when they are dry, and chuſe the 
largeſt Cluſters ;--pick out the worſt to make the 
Pickle look red. Let the Pickle be both white and 
bay Salt boil'd in Water till it is ſtrong h to 
bear an Egg. Let it boil half an Hour; then ſtrain” 
it into the Galley-Pots in which you intend to keep 
the Barberries, and put them in when the Liquor 
is cold, with as much White-Wine Vinegar as you 
think needful, wich Half a Pound of brown Sugar; 
then ſtop them cloſe, and tie a Bit of Leather a- 
bout the Mouth of the Pot; ſo keep them to uſe 
as you have Occaſion. Or 


thick, well beaten, and ſeaſon'd with Spice, Herbs, 
Onions, Lemon-Peel, Bay-Leafs, Pepper and Salt. 
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Let the Barberries ſteep an Hour or tWo in Wa- 
ter and Salt, then take them out, and boil your 
ſnatter d ones in Water and Salt, as in the above 
Receipt; and when the Water is cool, put in a 
few Slices of Ginger, and a little Lump of Allom; 
then put in the Barberries, and cover them cloſe. 


| Beans. See French Beans, is Letter F. 
B E E P. 


EIN a Food, not more common than ne- 
ceſfary, ſeveral Ways of dreſſing it have been 
invented, not only to make it the more grateful 
to the Taſte, but alſo that it might do Honour to 
thebeſt Tables. The uſual Ways of dreſſing it are 
ſo well known that we ſhall not need to mention 
them; and therefore we will confine our Inſtructi- 
ons to thoſe only that are not ſo common, except 
at the Tables of Princes and Great Men: And 
firſt ß | ay 9, - 11-1009 ret; 
1 Beef à la Braife. 
Take two or more Ribs of Beef, only the fleſhy 
Part of them that is next the Chine, cutting off the 
long Bones and taking away all the Fat: Lard it 
with large Pieces of Bacon, ſeaſon'd with Spicts, 
Sweet-Herbs, Parſly, young Onions, a 3 
tity of Muſhrooms and Trufles. ſhred very fmall. 
When your Beef is thus Jarded, bind it about with 
Pack- thread for fear it ſhould break to Pieces when 
you come to take it out of the Stew- pan, which 
muſt be bigger or leſs according to the Size of your 


Beef : Cover the Bottom of it with Slices of fat Ba- 
con, and over that lay Slices of lean Beef an Inch 


, 


I Then 


A Tl 
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Then put in the Beef, obſerving to lay the fleſhy 
Side down-moſt; that it may the better take the 
Taſte of the Scaſoning. Lou muſt ſeaſon the up- 
per Part of it as you did the lower, and lay over 
it in like manner Slices of Beef, and over them 
Slices of Bacon: This done; cover your Stew-pan 
and cloſe it well with Paſte all round the Edge of 
the Cover: Then put ſome Fire as well over as un- 
der it. While your Beef is thus getting ready, make 
a Ragoo of Veal- Sweetbreads, Capon-Livers; 
Muſhrooms, Trufles, Aſparagus-tops, and Arti- 
choke-bottoms, which you muſt toſs up with a lit: 
tle melted Bacon, — with good Gravy, and 
thicken with a Cullis made of Veal and Gammon 
of Bacon. When you are ready to ſerve, take up 
your Beef, and let it drain à little; then lay it in 
the Diſh in which you intend to ſerve it, and poun 
your Ragoo upon it, | M1 IOUEERS 
This Beef 2 la Braiſe is ſometimes ſerv'd with 
haſh'd Sauce; that is to fay, we take a little 
the lean of a Gammon of Bacon; ſome young 
Onions, a little Parſtey, fome Muſhrooms 
Trufles, and ſhred all of them very ſmall toge - 
ther: Then we toſs it up with a little Lard, moiſt- 
en it with good Gravy, and thicken it with the 
Cullis laſt mention'd, and when we ſerve up the 
Beef, we pour this Sauce upon it. N 
At other Times we ſerve it with a Ragoo of Car- 
doons, or of Succory, or of Celery, or of roaſted 


Onions, or of Cucumbers; which laſt is made in 


the following manner. I 30, 3809 nie 
Take ſome Cucumbers and pare them: Cut 
them in two in the Middle, take out the Seeds : 
Then cut them in ſmall Slices, and marinate them | 
for two Hours with two or three ſliced Onions, Vi- 
negar, and a little Pepper and Satt ; after this, 
ſqueeze your Cucumbers in a linen Cloth, and 
then toſs them up in a little melted Bacon; 2 
I & the 
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they begin to grow brown, put to them ſome good 
2 . them to ſimmer over a Stove. 
When you are ready to ſerve, take off the Fat 
from your Cucumbers, tlücken them with a good 
Cullis made of Veal and Gammon of Bacon, and 
ur them on your Beef. 

This Ragoo of Cucumbers ſerves likewiſe for 
all Sorts of Butcher's Meat that we either roaſt or 
ſtew in a whole Joint in its own Gravy. 

- * Note, That we. make Beef 2 la Braiſe of all the 


Pieces that grow next the Chine from the Neck to 


the Rump, as well as of the Ribs. | 
> © Beef farced. © 


We farce only the ſame Pieces of Beef that we 
dreſs à la Braiſe; that is to ſay, what we generally 


call roaſting Pieces, and you may farce them with 


a Salpicon, for which ſee the Directions in Letter 
&. Or ele when your Beef is almoſt roaſted, raiſc 
up the Skin or out · ſide of it, and take the Fleſh of 
the Middle, which you muſt ſhred very ſmall with 
the Fat of Bacon, and Beef, fine Herbs, Spices, 
and good Garniſhings. With this you farce or ſtuff 
your Beef between the Skin and the Bone, and 


_ few it up very carefully to prevent the Fleſh from 


dropping into the Dripping-Pan, when you make 
an End of roaſting it. Garniſh your Difh with Fri- 
candeaux, (which ſee in Letter E) after the man- 
ner of larded Cutlets, and with fry'd Bread: And 
when the Diſh /'is. on the Table, take away the 


Skin, that it may be eaten with Spoons. 


- Having taken out rhe Bones, make a- Slit the 
whole Length of it, and ſpread it as much as you 
can: Lard it with large Lardons of Bacon well 
feaſon'd. Make a Farce of the Fleſh of the Breaſt 
of Fowl, Beef-Sewer, Muſhrooms and boil'd Ham: 
* 1 - Sea- 
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Seaſon your Farce with Pepper, Salt, ſweet Herbs, 
Spices, ' Parſly and ſmall Onions, a few Crumbs ol 
Bread moiſten'd with Cream, and three or four 
Yolks of raw Eggs: Haſh all this together and 
pound it in a Mortar: Having ſpread this Farce on 
the Piece of Beef, rowl it up at the two Ends; 
and tie it faſt with Pack: thread: Take a Pot or Ket- 
tle of the Size of your Piece of Beef, and garniſh 
the Bottom of it firſt with Bards of Bacon, and 
then with Slices of Beef well beaten and ſeaſon'd 
with Salt, Pepper, Herbs, Spices, Onions, Carots 
and Parſnips. Put the Piece of Beef into the Pot, 
and cover it with Beef and Bacon, as under it. Co- 
ver your Pot very cloſe, put Fire under and. over 
it, keep it ſtewing for ten or twelve Hours. Make 
haſh'd Sauce with ſome Ham of Bacon cut in Dice, 
with haſh'd Muſhrooms and Trufles, ſmall Onions 
and Parſly. Toſs up all this in a Sauce-pan with a 
little melted Bacon, and moiſten it with good Gra- 
vy ; when. it is enough, take off all the Fat; and 
thicken the Sauce with a Cullis of Veal and Bacon. 
When you are going to ſerve, mix among it a 
haſh'd Anchovie and a few Capers { Take up your 
Beef and drain it very well; then lay it in your 
_ pour your Sauce upon it ; ſo ſerve it. very 
arm. 


At another Time you may ſerve it with a Ragoo of 
Calves Sweet-breads and Cocks-combs ;(the manner 
of making it is already ſer down in the Receipt for 
Beef 2 Ja Braiſe, (or with a Ragoo of Cucumbers 
and Succory. 

Brisket of Beef à la Chalonnoiſe. 


Take a Brisket of Beef and ſet it a boiling ; 
When *tis half boiFd, take it up and lard it with 
large Lardons of Bacon : Then pur it on a Spit, 
and to make it ſtick faſt, take two Sticks and tie 


them at boch Ends of it. Have in your Dripping- 


C2 pan 


o 
* 

PI — * 

ET — — = 4 4 
1 = . h ˙¹- — 
1—— — 2 —— —W—W % — — n CY - * 
_—_ — — 4 * - =" "= — — - 
— 
- 


| 


- » - 
_ — 
+ % 


20 B The Compleat Court. Cook. 


| Por-Herbs, Pepper and a little Salt-Petre, and let 
it lie three or four Days. Put it in a Pot proporti- 


among which put ſonie Onions and Carots, Ee. 


Salt, Bail your Beef, and when it is ready, * it 


1 
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pan a Marinade made of Vinegar, Pepper, Salt, 
Spice, Onion, the Rang of Lemon and Orange, 
Roſemary and Sage; and keep baſting with it all 
the while it is roaſting. When it is enough, ſet it 
a ſimmering in the Sauce, which you may thicken. 
with Chippings of Bread, or Flour ſtirr'd in a lit- 
tle ſtrong Broth. Let your Garniture be Nuct⸗ 
en e and Alparagus. | W | 


Bee WII es . 7 


Take for 2 three or Goar 100 e dealer 
of Beef, according to the Size of your Diſh, and 
flat themfon a Table with your Cleaver. Make 
a Farce with Capon's'Fleſh, a Piece of a Fillet 
of Veal; ſome of the Fat and Lean of a boil'd Gam- 
mon df Baron, and the Fat of a Eoin ef Veal, 
Parſly and young Onions, Sweet-bread, Trufles 
and Muſhrooms,” the Volks of four Egge, and a 
little Cream; when all this'is well ſeafon'd with 
Spice and Herbs, ard Haſh'd very ſmall, lay it on 
your Slices of Beef, Which you muſt chen row| up 

very handſomely, T6'that they wa be firm and of 
a good Size. Then put ttieny a ſtewing, and let 
them ſtew a good while. When you think ow 
are enough, take them Ups drain off the Fat, 
them /in two, and lay them in the Diſh, the cut 
Side uppermoſt. You may put to them dome Ra- 
goo or- other; or ho a me Cullis, if you think 


fit. 
Rub it all over with common Salt, all Sorts of 


| 


onable to its Size, and fill the Pot with. Water; 


Garden-Herbs, Bay-Leaves, Cloves, Pepper and 


i 
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in a Diſh, garniſh'd with green Parſly. So ſerve 
it hot for the firſt CourſGe. 


Beef à la mode. 


Take a large Slice of Beef, three Inches thick, 
moſt lean, from the Buttock or elſewhere. Sea- 
ſon it on both Sides with Pepper, Salt and Cloves, 
all pounded. Then pound in a Mortar likewiſe 
two Shalsts, or, half a Dozen Rocamboles, with 
ſome Garden-Baſil, Thyme and Parſly ; when th 
are well pounded, pour upon them a good Glas 
of Whire-Wine : Strain it off, and lay your Beef 
to marinate in it for two Hours; then lard it with 
large Bits of Bacon, and put it with a good Cullis 
into a Stew-pan, together with a few Bay-Leaves ; 
add to it another Glaſs of White-Wine, and let it 
ſtew over a gentle Fire. | 

It is generally ſerv'd cold for Breakfaſt, or the 
firſt Courſe, in Slices ſomewhat thick, with ſhred 
Parſley over it. | 

There is another Way of doing it, which is thus: 
Beat it very well, lard it as above, and toſs it up 
in a Frying-pan before 'you ſtew it : Which you 
may do in one Glaſs of White-Wine, and two of 
Water, with Salt, Pepper, Bay-Leaf, Rind of Le- 
mon, and half a Dozen Muſhrooms : Or elle in its 
own Gravy, keeping it cloſe cover'd over a gentle 
Fire; and when it is ready, put a Cullis to it to 
thicken it. | N 

To dreſs Beef-Steakes the Italian ay. 


Cut the Ribs of Beef into Steakes, and hack 
them ; then ſprinkle them with Roſe-Vinegar and 
Elder-Vinegar, and having ſeaſon'd them with 
Salt, Pepper and Coriander-Seed, lay them in a 
Diſh one upon another for an Hour, then broil 
them on a Gridiron, or toaſt them before the Fire: 
Serve them up with their own Gravy, or with 
that and the Juice of 17 boil'd together. 
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To collar Reef. 


Cut a Flank of Beef Square, and pull off the 
Inner Skin, make a Brine of Water and Bay- 
Salt, ſtrong enough ta bear an Egg to the Breadth 
of a Sixpence: Put the Beef into the Brine, and 
let it lie in it 7 or 8 Days; then take it out of 
the Brine, and rub it all over with Salt-petre ; af- 
terwards lay it again in the Brine for three Days, 
Pound groſly an Ounce of white Pepper, a large 


Nutmeg,, with the Weight of it in Mace, and the 


Weight of both the Nutmeg and the Mace in 
Cloyes, and ſtrew it on the Beef; Then roll the 


Beef hard, tie it about with Tape, and ſew it up 


in a Cloth: Next ao it into a long earthen Pot, 
which fill with hal 
the Pot with coarſe Dough, put it into a very hot 


Oven, and let it ſtand 12 Hours; then having | 


taken off the Cloth and the Tape, roll the ſame 
Cloth very hard about it again, and hang it up ta 
cool and drain: Some who love ſweet Herbs, put 
to it, before they roll it, Thyme, Sweet Marjoram, 
and Parſly, ſhred very ſmall. 


Another Way. | 


Take a Breaſt of young Beef, and bone it, make 
a Brine with three Gallons of Water, one Pound 
of Bay Salt and two of white, half an Ounce of 
Salt-petre, and make the Brine ſtrong enough ta 


bear an Egg to the Breadth of a Three-pence ; Let 


the Beef lie 9 Days in this Brine, then take it out, 
and beat it well with a Rolling-Pin : After this 
ſeaſon it with Half an Ounce of Mace; and fix 
Nutmegs ſhred fine, which is better than pounding, 
an Ounce of Bay-berries, ſome dry*d ſweet Mar- 
joram pounded {mall, two dozen of Cloves, and 
| | | n 
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Water and half Claret ; cover | 
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an Ounce of Pepper, and a Handful or two of 
white Salt beaten in a Mortar: Having mixed all 
theſe Seaſonings together ſtrew it all over the Beef, 
which muſt be well dried, then roll it up hard and 
bind it in a Cloth; after which put it into an 
earthen Pot with three Pints at leaſt of Claret, 
Half a Pint of Vinegar, and one _ of Wa- 
ter; cover the Pot with a coarſe Paſte, put it in- 
to a hot Oven, and let it bake at leaſt 12 Hours; 
then take it out of the Liquor, bind it faſter, and 
hang it up to drain and cool. 


To make Dutch Beef. 


- Take eight Pounds of Buttock Beef, and having 
rubb'd it all over with fix Ounces of coarſe Sugar, 
let it lie two Days, then wipe it, and take white 
Salt and Salt-petre, of each a Pint, and ſix Oun- 
ces of pounded Salt-petre, and rub it well into 
the Beef: Let it lie thus for three Weeks, but rub 
and turn it every Day: Then ſew it up in a Cloth, 
and hang it into the Chimney to dry; and to pre- 
vent the Brine from —_— turn it upſide-down 
every Day; afterwards boil it in Pump-Water till 


To fry Beef. 


Cut the Beef into Steakes, and beat it well with 
the Back of a ſhredding-Knife or a Rolling-Pin : 
Pur firſt the Lean only into the Frying-Pan, with 
juſt as much Butter as will moiſten the Pan: Set 
it over a gentle Fire, turn it often, and as the 
Gravy comes from it pour it out, then fry the Fat 
by it ſelf, and lay it on the Lean. For Sauce put 
an Anchovy, ſome Onion, Nutmeg, Pepper and 
Claret into the Gravy, and let it ſtew a little. 


279th C 4 Beef 
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Take a large Slice of Beef, as for your Beef 4 
Mode ; beat it well, and ſtew it with Water and 
a:Glaſs of White Wine, feaſon'd with Salt, Pep- 
per, Cloves, Bay-Leaf, and a Faggot of Herbs: 
It muſt be ſeaſon'd high. Let the Liquor boil 
maſt away: Then take it off the Fire, and ſet it 
a cooling in the ſame Pot, ry and all; and 
when it is cold, ſerve it with fliced Lemon and a 
Drop of Vinegar. 5 
We alſo put Beef into Paſte; for which ſee the 
Receipt for a Veal-Pye in Letter P. and obſerve 
the ſame Method; except that the Beef-Pye re- 
quires more Baking; nor muſt you above all for- 
get to leave a Hole in the Lid while it is baking, 
and to cloſe it when baked. ith 


Neats Tongues à la Braiſe. 


Cut away the Roots of the Tongues, and then 
put them into boiling Water, that you may take 
pff the Skin as cleverly as poſſible. Lard them 
with large Bits of a raw Gammon of Bacon well 
ſeaſon'd: Then take a Boyler, and cover the 
Bottom of it with Bards of fat Bacon, and Slices 
of Beef well beaten: Lay in your Tongues with 
ſliced Onions and all Sorts of ſweet Herbs and 
Spices, and ſeaſon them beſides with Pepper and 
Salt: Cover them with Slices of Beef and Bacon, 
in the ſame Manner as under them, ſo that they 
may be entirely wrapped up in them; put them 
la Braiſe, with Fire above and under. You 
muſt keep them ſo eight or ten Hours, that the 
may be throughly done: After which you m 
have jn Readineſs a good Cullis of Myfhrooms, or 
ſome other 300d Ragoo with al Sorts of Ingre- 
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The Compleat Court-Cook. B. 25 
dients, as Muſhrooms, Morils, Trufles, Sweet- 
breads, Sc. Having taken up your Tongues, you 
drain them and take off the Fat; then lay them in 
a Diſh, and your Ragoo over them. If you would 

iſh the Diſh, you may cut one of the Tongues 
in Slices, or elſe garniſh it with Fricandaux, all 
ſerv'd very warm. 451 

Calves Tongues are ſometimes dreſs'd in the 
ſame Manner; and if one will, they may be far- 
ced without larding, and ſerv'd up with the ſame 
Ragoo. 5 | 


Another Way to dreſs a Neat's Tongue. 


Boil it in Water with a little Salt, and a Faggot 
of ſweet Herbs: When it is almoſt enough, cut off 
the Root, take off the Skin, and lard it with long 
Bits of Bacon. Then lay it down to the Fire, and 
while it is roaſting, baſte it with Butter, Salt, 
Pepper and Vinegar. When it is roaſted, cut it 
in large Slices, and toſs it up a Moment in a Stew- 
pan, with a Ramolade made of Anchovies, * * 
Parfly and Onions ſhred very ſmall: Then toſs all 
up in good Beef-Gravy, with Salt, Pepper, a few 
Rocamboles and a Drop of Vinegar ; and ſerve it 
for firſt Courſe. | 

We ſerve it likewiſe, after having cut it in 
Slices, with a Ragoo of Muſhrooms, Sweet-breads, 
Artichoke-bottoms, Salt, Pepper, Butter or melt- 
ed Bacon: We ſet it a ſimmering in this Ragoo, 
and fo ſerve it: But obſerve, that when we ſerve 
it this Way, we uſe na Vinegar in baſting it, but 
only Butter. | 

Calves Tongues are dreſs'd in the ſame Manner, 


and may be ſerv'd whole, either with a Poiurada 


dr a ſweet Sauce, 
BEET 
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e BE ETS 


RE a Sort of Root, that for being common 
ought not to be deſpiſed: They are eaten 
either in Salads, or fry d in the following Man- 


ner : 
| To fry Beets. 


Having bak'd them in an Oven, peel them, and 
cut them in Slices long-ways, and of the 'Thickneſs 
of half an Inch or rather more: The large ones, 
when cut, are almoſt. of the Shape of Soles. Then 
ſteep them in a thin Batter, made of White Wine, 
the fineſt Wheat-Flower, Cream, the White and 
Tolk of Eggs, (more Volk than White) Pepper, 
Salt, and Cloves beaten to Powder: When they 
have lain in the Batter a little while, take them 
out and drudge them with Flower, crumm'd 
Bread and ſhred Parſly: Then fry them, and 
when they are dry, ſerve them in Plates or ſmall 
Diſhes with Juice of Lemon. P 

_- Welikewiſe make a Fricaſſee of them with But - 
ter, Parſly, Onions, Pepper and Salt. 


BISQUE. 


* Biſque is /a Soop in Ra . We make 
Biſques of Quails, of Capons, and of Pul- 
lets; but more commonly of Pidgeons, as follows : 


To mate a Biſque of Pigeons, 


Your Broth and Gravy being prepar'd, as di- 
rected in the Receipt for making Soop de Sante, 
(which ſee in Letter S.) put the Cruſt of two 
French Rolls, with two Quarts of good Veal-Gravy, 
and boil it over the Fire; ſtrain it through a fine 
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trainer or Sieve, rubbing the Bread all through 
with a Ladle. Then take fix or eight Squab.-Pi- 

ons, truſs them up, and boil them tendeic, a 
| wan of Cocks-combs well blanch'd and terider 
boil'd ; both of them in Broth : You muſt 
give the Cocks-Combs halt an Hour's boiling more 
than the Pigeons: Cut a blanch'd S$weetbread in 
Dice, fry it in Butter, brown, and a few of the 
ſmalleſt of your Cocks-Combs cut in Pieces ; put 
both into your Bread and Gravy, ſtrain'd as above. 
Garniſh = Diſh with a Rim of Paſte, anti the 
biggeſt of your Cocks-Combs on the outſide of it. 
Your Bread being ſoak'd in your Diſh with good 
Gravy, place your Pigeons round in the Middle, 
and boil up your Cullis' with the fry'd Sweet- 
breads and Cocks-Combs : Let it be of the Thick- 
neſs of Cream, and ſqueeze in half a Lemon. So 


ſerve it. 
To make a Biſque of a Pullet. 


Draw and truſs a Pullet very neatly, blanch it 
in hot Water, and boil it in good clear Broth 
with ſeveral Bards of Bacon, an Onion ſtuck with 
Cloves, and two or three Slices of Lemon. 'Take 
care to ſcum it well. When it is boil'd as it ought 
to be, take it off the Fire, and ſet it over a Cha- 
fing-Diſh to keep it warm. Then make a Ragoo 
pf Veal-Sweetbreads blanch'd, of Muſhrooms, 
Trufles, Artichoke-bottoms, all cut in ſmall 
Pieces, toſs them up all together with melted Ba- 
con: Pour on it ſome good Veal-Gravy ; and 
when you have taken off all the Fat, thicken it 
with a Cullis of Veal and Gammon of Bacon, 
and put a little Veal-Gravy upon it: When your 
Ragoo is ready, ſet ſome Cruſts of chipt Bread a 
ſimmering in good Broth; and when it has ſim- 
mer'd enough, lay your Pullet upon it, and your 
Rapgoo all round it. 80 ſerye it. | 

8 2 ng: Biſque 
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1» *Fruſs your Quails in like manner as your Pul- 
lets, and toſs them up in a Stew-pan till they are 
of a fine brown Colour. Then put them in a lit- 
ie Pot with good Broth, Bards gf Bacon, a Bunch 
of {ſweet Herbs, ſome Cloves, and other Spices, 
with a good Slice of Beef well beaten, another of 
lean Bacon, and two or three of Lemon, and: boil 
all together over a gentle Fire. Garniſh your 
Biſque as the other, with Veal-Sweetbreads, Ar- 
tichoke-bottoms, Muſhrooms, Trufles, Frican- 
daux, and Cocks-Combs, with the fineſt of which 
laſt make a Rim round your Biſque; and pour a 
little Veal-Cullis upon it, 


Biſque of Fiſh. - 


Take a large Carp; let it be a Milter : Having 
ſcal'd and drawn it, take off all the Fleſh, and 
pick out all the Bones. Haſh the Fleſh ſmall, to- 
gether with blanch'd Muſhrooms, and fer your 


Haſh a ſtewing in a Stew-pan with Butter, Salt, | 


Pepper, ſweer Herbs, and a little Fiſh-Broth : 
When this is ready, make another Ragoo by it 
ſelf, with the Miles of Carps, the Livers of Pikes, 
and the Tails and Claws of Cray-fiſn: This laſt 
Ragoo is to ſerve likewiſe to garniſh your Biſque : 
When all this is prepared, lay in your Diſh ſame 
Cruſts of Bread that have been dry'd in an Oven; 
foak your Bread with ſome good Piſh-Broth, which 
you muſt be ſure to have ready for that Purpoſe : 
When your Soop is ſimmer'd enough, garniſh it 
with the haſh'd and the other Ragoo, and ſerve it 
very warm. There are ſome that do not make 
aſe” of the Haſh, but of the Ragoo only. The 
Body of the Carp from whence you _ | = 
ey, | | ein, 
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Fleſh, may be imploy'd in making Fiſh-Broth ; 
which is generally made of Carp, Eel, Tench and 
Pike, cut in Pieces; and then put into a great 
Kettle with Water, Butter, Salt, Pepper, a Bunch 
of ſweet Herbs, and an Onion ſtuck. with Cloves : 
We boil all this together for the Space of an Haur, 
and then ſtrain it through a linen Cloth. See 
farther Directions fpr this in the Receiprs for Fiſh- 
Broth under the Article Broth. 


Biſque of Cray-fiſh. 


| After. having waſh'd them very clean; boil them 
in Water, and from the largeſt of them pull off 
all the Claws, and pick out the. Tails fo as to 
leaye- them hanging. at the Shells; bur from the 
reſt pick out the Tails ; and keep the Shells to help 
to make the Cullis; the Receipt for which you 
will find in Letter C Take the Tails of the Cray- 
fiſh, ſome ſmall Muſhrooms, ſome Trufles cut in 
Slices, and toſs them up in a Sauce-pan, with a 
Morſel of Butter, and a little Fiſh-Broth. Put to 
all this a Bunch of ſweet Herbs, and let it ſim- 
mer over a gentle Fire: When you think it enough, 
put to it ſome Aſparagus-tops, half a dozen Arti- 
choke-bottoms, and thicken it with' a Cullis of 
Cray-fiſh. Set ſome Cruſts of Bread a ſimmering 
in good Fiſh-Broth, and let them faſten to the 
Bottom of the Diſh; and when they ſtick ro it, 
Een the Soop with a Border of your pick d 

ray-fiſh: Put a ſtuff d Roll of Bread in the 
Middle, and the Artichoke-bottoms about it, to- 
gether with ſome Morſels of the Milt of Carps; 
pour tlie Ragoo and the Cray-fiſh Cullis upon it; 
and ſerve it up very hot. 


To 
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'HLANCH off a Pound of ſweet Almonds in 


ſcalding Water, take off all the Husks, and 
pound the Kernels as fine as Paſte, in a marble or 
other Stone- Mortar: As you are pounding. them, 
put to them now and then a Spoonful of Telly 
(for which ſee the Receipt in Letter F.) to keep 
them from oiling: When they are reduced very 
fine, put them into a clean Sauce-pan, with a 
uart or three Pints of the above-mention'd Jelly: 
arm it over the Fire, till it is ſcalding hot, 
breaking your Almonds well with your Jelly, with 
a Silver or Wooden Ladle: 'Then take it off, and 
{train it through. a Woollen Strainer, or a 'Table- 
Napkin, into a Diſh, rubbing the Almonds through 
as hard as you can with the Ladle: Put back your 
Jelly on the Almonds three or four Times, till 
you find that the Blanc-manger is almoſt as thick 
as a Cream; otherwiſe it will be apt to part when 


it is cold, the Almonds ſwimming on the Top, | 
and. the Jelly falling to the Bottom ; which looks 
not well, and is a Sign that the Almonds were not 


well beaten, or not often enough ſtrained. This 
done, fit it up in ſelly-Glaſſes, to ſet berwixt 
Your: plain Jelly, or put it in a China-Bowl for the 

iddle of the Diſh, or in cold Plates for the ſe- 
cond Courſe: Or put two Glaſſes of each Sort in 
the Vacancies of your Plates; the White oppo- 
ſite to one another, and ſo the orher: Or, with 
theſe two Jellies you may make a Diſn for the ſe- 
cond Courſe by themſelves. I have aſſerted this, 
becauſe mixing the Ingredients cofd' for the plain 
Jelly, I think, is better than putting the Eggs in- 


to the Stock after it boils. Notre, This Way of 


mixing of the Ingredients cold is not commonly 
- know 
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known. The plain Jelly and this zre proper for 
ſecond Courſe or Supper, and ſome uſe them for 
a Deſſert. You may make half the Quantity with 
half the Ingredients, according to your Occaſion. 
If the Eater loves it, you may uſe a little Musk 
in the Running of your Jelly, ty'd in a Rag, and 
thrown into your Jelly-Bag; but moſt ons of 
Quality eat it plain. If you have a Mind to make 
it red or yellow, take what Quantity of Jelly you 
pleaſe, and to make it red, ſqueeze through a Bit 
of clean Cloth a little Cocheneal ; to make it yel- 
low, a little Saffron. Waſh your Jelly-Bag out 
in cold Water; and be ſure let no Smoke come 
near it, and that it be very dry, when you run 
your Jelly; and do not ſhake your Bag as ou 
pour it in, for then it will be apt to ſtop? When 
you uſe your Bag, hang it on a Plate or Spit, 


B O UCON S. 


O make Houcons, take the Lean of a Filler 
1 of Veal, and cut it into Slices ſomewhat 
long and thin; lay them flat on a Table; have 
in Readineſs fome Bits of Bacon, ſuch as you uſe 
in larding, and as many of a raw Ham, and place 
them, one fat and one lean, the whole Length of 
ur Slices of Veal; ſtrew on them ſome ſhred 
arſly and Cives, and ſeaſon them with Spices 
and ſavoury Herbs. Then rowl up the Slices very 
handſomely” and ſtew them 4 la Braiſe. When 
they are done enough, let the Fat drain from 
them; have a good Cullis and a Ragoo of Trufles, 
Mufhrooms,” Sc. and ſerve them very warm. Bou- 
con is a French Word, which properly ſignifies a 
Mouthful or Morſel. © 
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$ a freſh Water Fiſh, and generally eaten either 

fry d or broil'd. We dreſs it as follows. After 
it is ſcaled- and drawn, we notch; the Sides of it, 
dip it in melted Butter, lay it on the Gridiron, 
and baſte it from Time to Time with melted But- 
ter: When it is broil'd enough we make a brown 
Sauce with Cives, Parſſey, Capers, and Anchovies, 
which we. toſs up in a Sauce-pan with a Morſel of 
Butter: We put in it a little Fiſh-broth, and 
thicken it with a Cullis that we throw on the Fiſh. 
Obſerve, not to put in the Anchovies till you are 

ing to ſerve. - | 5 

We likewiſe. ſometimes ſerve it with a white 
Sauce,; made as directed before in the Receipt for 
a broil'd Barbel. You may ſerve it alſo with a 
good Farce of Herbs. 


To make BROTH with Pie. 
T* according to the Size of your Boiler, 
| Slices of Beef, Fillers of Veal, a roaſted 


of, Mutton, from which you muſt take off all the 
Fat; Put all this into your Boiler with cold Water, 


and ſcum it well: Let it boil over a gentle Fire; 


and add your Fowls according to what Soop you 
would make. If it be for your Biſques, make 
uſe of this Broth to boil your Chiekens, your 
Quails, or your Pigeons, each of them by them- 
ſelves, with Slices of fat Bacon and Lemon, to 
keep them very white: And you muſt add like- 
wiſe to your Stock of Broth ſome Fowls, to 


{ſtrengthen it. Seaſon it with Roots, Salt, Onions 
and Cloves, and let it boil as long as in Diſcretion 


you think fit. 
; 1 This 
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This Broth ſerves, for the moſt Part, for all 
Sorts of Soops; it is nothing but the different 
Meats we put to them, and the Garniſhings, whe- 
ther they be Culliſes or Legumes, that diſtinguiſh 
the different Soops from one another. This is the 
beſt Method in Uſe now-a-days for making a gene- 
ral Broth to be imploy'd in every Thing we ſet a 
ſimmering ; and we make Uſe of it to moiſten all 
Sorts of Culliſes, made of Fleſh, and to boil all 
Sorts of Legumes. 


To make Broth for Breakfaſt. 


We make it of the Chine-Part of a Rump of 
Beef, of the Crag-Ends of a Neck of Mutton 
and a Neck of Veal, and of two Chickens. We 
take the White or Breaſts of the two Chickens af- 
ter they are boil'd, and pound them in a Mortar 
with ſome Crumb of Bread ſoak'd in the Broth: 
We ſtrain the Whole through a Sieve, and pour it 
on Cruſts of Bread that we have laid a ſimmering 
in the ſame Broth. 8 

You will find the particular Broths for the ſeve- 
ral Sorts of Soops in their reſpective Places in Let» 


ter &. 
To make Fiſh-Broth. 


This Broth is the Stock of all the Fiſh-Soops 
that are made, with the Diſtinctions that are ſet 
down for each of them. 

Take ſome Tenches, Eels, Pikes and Carps, 
i and after having prepar'd them as for boiling, 77 

out their Gills, and cut them in Pieces; put all 
together in a large Kettle, with Water, Butter, 
Salt, a Bunch of ſweet Herbs, and an Onion ſtuck 
with Cloves. When it has boil'd an Hour and a 
half, ſtrain the Broth through a Table-Napkin, and 
divide it equally into three ſeveral leſſer Kettles, In 
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one of them put the Pickings or Cullings of Muſh- 
rooms, and ſtrain them afterwards through a Sieve, 
with a Cullis, ſome fry'd Wheaten Flour, and a 
ſliced Lemon: This will ſerve you to thicken the 
brown Soops, and for Diſhes for the firſt Courſe, 
and alſo for Plates and little Diſhes. In another 
of them, ſtrain ſome pounded Almonds, and ſome 
Volks of hard Eggs; and this will ſerve for your 
white Soops, as Profitroles, Soops of Smelts, 
Perches, Soles, and other Fiſh that are ſerv'd with 
white Broth ; as alſo for certain Ragoos of the like 
Nature. In the third Kettle boil the Fiſh of all 
your Soops, as well white as brown, either for the 
firſt Courſe, or Plates or little Diſhes, and even 
make ſome Jelly of it. 

You may likewiſe make Fiſh-Broth in the fol- 
lowing Manner: Take a Kettle of a proportiona- 
ble Bigneſs in Regard to the Soop you have Oc- 
caſion for: Put Water in it, and ſet it over the 
Fire with Roots of Parſly, ſome Parſnips and a 
whole Onions, a handful of Parſly and Sorrel, al 
Sorts of Pot-Herbs, and good Butter, the Whol: if 
well ſcaſon'd. Add to tis the Bones and Car- 
caſſes of the Fiſh, whofe Fleſh you have uſed fot 
Farces ; even the Tripes of them after they are 
well clean'd, ſome Tails of Cray-Fiſh pounded inf 
a Mortar, and four or five Spoonfuls of the Juice 
of Onions. All this being well ſeaſon'd and wel 
boil'd, ſtrain it through a Sieve, put it back into 
the Kettle, and keep it hot, to ſimmer your Soops, 
to boil your Fiſh and other Things. | 


Another Fiſh-Broth. 


Take ſome Onions, Carots and Parſnips ; cu 
them in Slices; put them in a Stew-Pan with 
Lump of Butter: And ſet them a Sweating as! 
Juice of Onions. When this is brown, put yo 
29 
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Fiſh into the Stew-pan, and give them two or three 
Turns : Moiſten the Whole with a clear Puree, 
and put to it a Bunch of Parſly, ſome Cives, ſweer 
Herbs, Cloves and Salt, together with ſome Muſh. 
rooms. Boil all this * 2 for the Space of an 
Hour; then ſtrain it through a Sieve into a mid- 
dle-ſiz d Kettle, and make Uſe of it to ſimmer 
your Fiſh-Soops. Take Notice that to make Fiſh. 
Broth, Carp is the beſt of all Fiſh whatever. 


To make meagre Broth for Soop with Herbs. 


Put all Sorts of good Herbs into a Kettle of 
Water, with two or three Cruſts of Bread: Sea- 
ſon it with Salt, Butter and a Bunch of ſweet Herbs. 
When it has boil'd an Hour and a half, ſtrain the 
Broth through a Napkin or Sieve. It will ſerve 
you to make Soop de Sante with Herbs and others, 
as Lettice-Soop, Afſparagus-Svop, Succory-Soop, 
Artichoke-Soop, Ec. 
&s 


To make Broth of Roots. 


Boil about two Quarts of clung Peaſe ; when 
they are very tender, bruiſe them to a Maſh ; put 
them into a large Boiler, that holds a Buſhel of 
Water, and hang it over the Fire for an Hour 
and a half; then take it off, and let it ſettle. Take 
next a middle-ſiz d Kettle, and ſtrain into it thro" 
a Sieve the clear Puree ; into which put a Bunch 
of Carots, a Bunch of Parſnips, and a Bunch of 
Parſley-Roots ; a Dozen of Onions: Seaſon it with 
Salt, a Bunch of Pot-Herbs, and an Onion ſtuck 
with Cloves. Boil all of it together, and put in a 
Bunch of Sorrel and another of Charvil, and two 
or three Spoonfuls of Juice of Onions. See that 
the Broth be well taſted, and make Uſe of it to 
immer all Sorts of Soops made of Legumes. © 
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CABBAGE aud COLLY-FLOWERS. 
To force Cabbage. 


8 the large Blades of a Cabbage, and make 
O forced Meat of fat Bacon and a Piece of Veal, 
a little boi d Cabbage, the Volks of two or three 
Eggs, Pepper, Salt, a little grated Bread, and 
grated Cheeſe: Lap it in your Cabbage, and ſtew 
them in good ſtrong Broth. Serve them for firſt 
Courſe, garniſh*d with raſp'd Cheeſe. 


To, farce a Cabbage. 


Take a light Cabbage and blanch it in Water: 
When it is blanch'd, take it out, and ſet it adrains 
ing ; then open it very carefully, and ſpread the 
Leaves, taking Care that they all hang to one ano» 
ther; when it is open'd, put in the Middle of it 3 

- Farce made of the Fleſh of Fowls, a Slice of a 
Leg of Veal, blanch'd Bacon, the Fat of a boil'd 
Ham, ſome haſh'd Trufles and Muſhrooms, Parſly 
and Cives, and a little Cloye of Garlick : Seaſon all 
this with Pot-Herbs and Spices, putting to it fome 
- grated Bread, two whole Eggs, and the Volks of! 
two or three others, the Whole ſhred very ſmall 
and pounded in a Mortar. When you have fill'd 
- your Cabbage with this Farce, cloſe up the Leaves, 
bind it about with Pack-thread, and put it into a 
- Stew-pan, with ſome. Slices of a Leg of Veal or 
- Buttock of Beaf well beaten ; range them in the 
Stew-pan as if you were to make Gravy of them; 
put to-this half a Spoonful of Flour, and let all 
take Colour together; when *tis brown'd, put in 
ſome good . ſtrong Broth, and pour over them a 
off K | Ragoo 
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ego of Muſhrooms, or any other of the like 
Wature. So ſerve it hot for the firſt Courſe. 
A Cabbage may alſo be farc'd meagre with the 
Fleſh of Fiſh, and other Garniſhings, as we farce 
Carp, a Pike, or other Fiſh. 

Colly-Flowers are a Sort of Cabbage, the Seed 
of which came firſt from /taly ; it is a very good 
Eegume, and eaten either with Gravy or Butter. 


; F dreſs Colly-Floxers with Gravy. 

Blanck off your Colly-Flowers in fat white Wa- 
ter; that is to to ſay, when you have pick'd them, 
you fill a Boiler half full with Water, into which 
put a little Flour, a Lump of Butter, two or 
three Slices of the Fat of Bacon, and a little Salt: 
When the Water boils, put in your Colly-Flow- 
es; and when they are a little more than half- 
boil'd, take them up and ſet them a draining : Then 
place them handſomely in a Stew-pan, and put to 
them a Cullis of Veal and Gammon of Bacon, juſt 
mough to cover them: Then ſer them a ſimmer- 
me over a Stove with a gentle Fire; and when you 
We ready to ſerve, take as big as a large Walnut 
= Butter, and knead up with it a Pinch or two 
Four; break it in five or ſix Pieces, and lay it 
lexeral Places round the Stew-pan, which you 
keep moving over the Fire till the Butter 
& melted ; then put in a Drop or two of Vinegar, 
Wand ſerve up your Colly-Flowers hot, in Plates or 
tle Diſhes. 


Colly-Flvwers with Butter. 


When they are well pick'd, boil them over a 
quick Fire, with Water, Salt, and two or three 
Bloves, When they are boild, drain them dry, 
md lay them in Plates or little Diſhes, pour over 
_ | D 3 them 


38 C. The Compleat Court-Cook. 


them a thick Sauce, made with Butter, Vinegar, 
Salt, Nutmeg, white Pepper, and Slices of Le- 
mon. Knead your Butter before you melt it with 
a little Flour to thicken the Sauce. 


Cabbage=Soop. See Letter S. among the Socps. 
D mate a PLUM-CAKE. 


AK E half a Peck of Flour, and dry it; 
one Pound of Sugar, one Ounce of Mace, 
two large Nutmegs, halt an Ounce of Cinnamon, 
and a few Cloves : Pound all theſe Spices together 
and fift them: Take beſides, a quarter of an 
Ounce of beaten Ginger, a little Salt, a Pound of 
Raiſins of the Sun, and ſtone them and fhred 
them; ſix Pounds of Currans, which muſt be 
plump'd before the Fire, after they are waſh'd 
and pick' d. Mix all theſe dry Things together, 
then take a Pound of Butter, melt it ſoftly in a 
Quart of Cream, beat eighteen Eggs, keeping out 
ſix Whites, put to them a little Roſe-water, 
little Sack, a Pint of new Ale-Yeſt : mix all the 
Liquors together, and ſtrain them ; then mix all 
together, and let it ſtand before the Fire, covert 
with a Cloth, a quarter of an Hour, or longer ; 
then put it in your Hoop to bake ; what Flour 
you uſe to bring it together in the Hoop, may be 
over and above the half Peck. Put what Sewe 
ou pleaſe, Orange and Lemon-peel a Pound. 
wo Hours will bake it. Candy it with the 
Whites of three Eggs beat to Froth, adding 1 
quarter of a Pound of white Sugar ſearc'd and 
beaten together, 


2 To make a Seed-Cake. 


Take a Pound and a half of Flour dry'd, an 
a Pound of Butter, work the Butter very well 
inte 
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into a Pound of the Flour ; take ſeven Eggs, and 
nine Spoonfuls of Ale-Yeaſt, three Spoonfuls of 
Roſe-water, a Quarter of a Pint of Sack; put the 
Liquors together, and ſtrain them into the re- 
maining Half-pound of Flour ; it will be like Bat- 
ter, and it muſt be well beaten together, and ſet 
before the Fire to-riſe ; and when it is well riſen, 
pour it into the Flour that was mix'd with the But- 
ter, and work it very well through with your 
Hand : And laſt of all, mix in a Pound of very 
good Caraway-Comfits Bake it in a Hoop, and 
try with a Knife when it is enough; a little Time 
bakes it. Put into the Flour two Ounces of Su- 
gar, and a little Salt. 


To dreſs a CAL F's HEAD. 


Boil the Head till the Tongue will peel, and 
then cut one Half of the Head into Pieces about 
the Bigneſs of Oyſters; take out the Brains, and 
ſet them by, to be uſed as after directed: Stew 
the cut Pieces in ſtrong Gravy with near Half a 
Pint of Claret ; put in a little Lemon- peel, a 
Slice or two of Onion and Nutmeg fliced ; and 
add a ſmall Handful of ſweet Herbs : Let all theſe 
ſtew together till the Mear is very tender. Then 
flaſh the other Half of the Head a-croſs with a 
Knife; lard it with Bacon, and waſh it over with 
the Volks of Eggs; then ſtrew it over with gra- 
ted Bread, ſweet Herbs and a little Lemon-peet 
ſhred very {mall : Broil it well over a wood or 
charcoal Fire, and then lay it in the Middle of a 
Diſh : While it is broiling, put the ſtew'd Meat in- 
to a Sauce-pan with a Pint of ſtrong Gravy, three 
Anchovies, a good Quantity of Muſhrooms, a few 
Capers, a pretty deal of Butter, and a Quart of 
large Oyſters, having firſt ſtew'd them in their 
own Liquor with a Blade of Mace, but keeping 
| A out 
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out the largeſt of them to fry, and ſhredding a 
few of the {malleſt : Then having dipp'd them in 
beaten Yolks of Eggs and Flour, try them in Hogs 
Lard: Cut the Tongue into round Pieces, and 
make the Brains into little Cakes, and dip both them 
and the Tongue in Eggs, and fry them; then turn 
out the ſtew'd Meat into the Diſh about the Half 
of the Head; and lay the Tongue, Brains and Oy- 
ſters fry'd with little Bits of criſp'd Bacon, Sau- 
ſages, or forc'd-meat Balls, or both, about the 
Meat. Let the Garniture be Barberries and Horſe- 


Radiſh:;- ſo ſerve it up. 


To Hoſh a Calf s. Head. 


Boil it till *tis near enough to be eaten, then cut 
it into thin Slices : Put half a grated Nutmeg, a 
little Mace, two Anchovies, and an Onion ſtuck 
with Cloves, into a Pint of Gravy or ſtrong Broth, 
and half a Pint of White-Wine ; boil it a Quarter 
of an Hour ; then ſtrain it, and boil it up again : 
When it boils, put in the Meat, with ſome Salt, 
and Lemon-peel ſhred 'fine : Let it ſtew a little, 
and: if you will, add Sweetbreads to it: Have rea- 
dy forc'd-meat Balls of Veal, mix the Brains with 
the Volks of Eggs, and fry them to lay for Gar- 
niſh : Juſt before ſerving it, ſhake in a Bit of But- 
ws 4 | | = 
To roaſt a Calf s Head with Oyſters. 


Cur it in Two, as for boiling ; take out the 
Brains and the Tongue ; parboil them, blanch the 
Tongue, and mince them with a little Sage, Beef- 
Suet or Marrow, and a few Oyſters; add to theſe 


the Yolks of four or five Eggs beaten, Salt, Pep- 


per, Ginger, Nutmeg and grated Bread : 'Then 
parboil the Head, and having dry'd it with a Cloth, 
fill the Scull and the Mouth with the above In- 
71505 | (Oe gredients ; 
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gredients; then ſtuff it with Oyſters, and faſten, 


it to the Spit: As it roaſts preſerve the Gravyy to 
which put ſome White- Wine, a little Nutmeg, a 
few Oyſters and ſweet Herbs minced ; ſet theſe o- 
ver a Chafing-diſh of Coals; put in ſome Butter, 
the Juice of a Lemon, and a little Salt, beat it 
up thick, and when the Head is diſh'd, pour on 
it this Sauce, and ſerve it. na ? 


To CANDY any Sit of Flowers. 


Break the very beſt refined Sugar into Lumps, and 
dip it Piece by Piece in Water; put it into a ſilver 
Veſſel and melt it over the Fire: [uſt as it boils, 
ſtrain it, and ſet it again on the Fire; and then 
keep it boiling till it draws in Hairs, which you 
will perceive by holding up the Spoon you ſtir it 
with; then dip in the Flowers, and ſet them in 
Cups or Glaſſes ; and when they are grown to a 
hard Cruſt, break them into Lumps, and lay them 
as high as you will: Dry it well in a Stove, or in 
the Sun, and it will look like Sugar-Candy. 


To drefs a CAPON +la Braiſe. 


Ruſs your Capon as for boiling, then lard ir 
J with large Lardons well ſeaſon'd. Then take 
a Stew-pan, and garniſh the Bottom of it with 
Bards of Bacon, and lay over them Slices of Beef 
and Veal, ſeaſon'd with Salt, Pepper, Onions, 
Carots, Parſnips, Parſly, Spices, ſweet Herbs, and 
Slices of Lemon: Than put in your Capon, and 
ſeaſon it over-as under, covering it with Slices of 
Beef, Veal and Bacon : 'This done, ſet it a ſtew- 
ing for four or five Hours with a gentle Fire, above 
as well as under it. Take Care from Time 
to Time that it do not burn; and if perhaps 
there ſhould not be Liquor enough in the Stew- 
552 * Gb pan, 
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pan, you may moiſten it with a little ſtrong Broth 
or with Gravy. Next make a Ragoo of Veal- 
Sweetbreads, fat Livers, 'Trufles, Muſhrooms, Mo- 
rils, Artichoke-bottoms, Aſparagus-tops in their 
—Seaſon ; which you toſs up with a little melted 
Bacon, and ſtrengthen with good Gravy : When 
our Ragoo is enough done, you take off all the 
at, and thicken it with a. Cullis of Veal and 
Ham of Bacon. 'Then take up your Capon, and 
ſet it a draining; when it is well drain'd, lay it 
in your Diſh, pour your Ragoo upon it, and ſerve 
it warm. | 
FM oY © A Capon with Cray-fiſb. 


You ſtew your Capon 4 la Braiſe, as in the 
foregoing Receipt ;- and make a Ragoo of the 
Tails of Cray-fiſh, Muſhrooms and Trufles, which 
you. toſs up with a little melted Bacon, moiſten 
with good Veal-Gravy, and thicken with a Cullis 
of Cray-fiſh; 'Then take up your Capon, and 
having drain'd it, lay it in the Diſh you intend to 
Terve it in, and pour your Ragoo upon it. Take 
Notice, that after you have put your Cray-fiſh- 
Cullis into your 'Ragoo, you muſt keep it only 
2 hot Embers; for it will turn, if you let it 
boi . . 

At other Times we ſerve a Capon dreſs'd 4 1a 
Braiſe, either with a Ragoo of young Onions, or 
of Succory, or of Cellery, or of Cucumbers. 
You will find the ſeveral Ways of making theſe 

Ragoos in the Article Ducks. R 


A Capon with Oyſters. 


When your Capon is dreſs'd 4 Ia Braiſe, as be- 
fore, you ſet ſome Muſhrooms and Trufles a ſim- 
mering over a Stove in Veal-Grayy, and thicken 
it with a Cullis of Veal and Ham: Then you 
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take your Oyſters, and give them two or three 
Turns over a Stove in their own Liquor to blanch 
them ; but be ſure not to let them boil: Then 
take them off, and having clean'd them very well, 
put them into the Ragoo you have got ready ; and 
heat it over the Fire, but let it not boil : Take up 
your Capon, drain it, and lay it in the Diſh; Pour 
the Ragoo upon it, and ſerve it warm. Sq 


A Capo roafted with ſweet Herbs. 


When your Capon is pick'd and drawn, put 
our Finger between the Skin and the Fleſh to 
Jooſen it. Take the Bigneſs of two Eggs of gra- 
ted Bacon; add to this one Muſhroom, one Trufle, 
a little Parſly, ſome Cives, and Garden-Baſil, all 
ſhred very mall; Pepper, Salt and Spices. Ha- 
ving mixed all this together, put it between the 
Skin and the Fleſh of your Capon, and ſew up the 
End. Then bard the Capon with Slices of Veal 
and Ham, putting between them a little ſweet 
Herbs, Pepper and Salt; and having wrapt it up 
in Sheets of Paper, put it on the Spit and roaſt it. 
When it is roaſted ſerve it up with any of the 
Ragoos, mention'd above in this Article. 

Obſerve that we dreſs Chickens, Pigeons, Ducks, 
Partridges, Feaſants, Ec. in the fame Manner. 


CARDOONS 


AXE a Sort of Legume, that well deſerve a 
Place in this Treatiſe: We dreſs them as fol- 
lows. Having pick'd and cut them in Pieces, and 
waſh'd them, we blanch them in Water with a lit- 
tle Salt, ſome Slices of Lemon, Beef-Sewet and 
Bards of Bacon: When they are blanch'd we 
drain them, and put them into a Stew-pan with 
good Gravy, a Bunch of ſweet Herbs, ſome Beef- 
| Narrow 
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Marrow cut ſmall, and a little grated Cheeſe; 
then we ſeaſon and ſtew them: When they are 
tender, we take off all the Fat, give them a brown 
Colour with a red-hot Fire-Shovel, put to them a 


Drop of- Vinegar or Verjuice, and ſerve them hot 
in Plates or little Diſhes. oh 


CARP - 


S a freſh-water Fiſn; very common in all 
Countries: A River-Carp is reckon'd better 
than a Pond-Carp, and the yellower it is, the 


b fry 4 Carp. 


After having ſcal'd and drawn it, ſlit it in two, 
ſtrew it over with Salt; drudge it well with 
Flower, and fry it in clarify'd Butter. When it 
is fry'd, you may either ſerve it dry, and eat it 
only with Juice of Orange: Or. elſe you may pre- 
pare a Ragoo.of Muſhrooms, the Milts of Carps 
or other Fiſh, and Artichoke-bottoms : Fry ſome 
thin Slices of Bread, and put them into the Sauce, 
together with ſome ſliced Onion and ſome Capers ; 
let them boil in it. Diſh up your Carp, throw 
your Ragoo upon it, and let your Garniture be 
fry'd Cruſts of Bread and ſliced Lemon. So ſerve 
ann CHROCS ARR 
D treſs à Carp à la Daube. 


Take à couple of Soles. and a Pike, and bone 
them: Of the Fleſh of them make a Farce, haſh- 
ing it very ſmall together with a few Cives, ſome 
Spice, Salt, Pepper, Nutmeg, freſh Butter, and 
ſome Crym of Bread ſoak'd in Cream: Thicken 
your Farce with the Volks of Eggs. Then take 
4 large Carp, fill the Body of it with this Fare 

5 | an 


So 

175i 3 

ofanoq f N 
1 


£929 1 
6 abva1cy] 


Fs. path 


a 
op vv 2603} 


4 fit. 
n s 


Sor Fe: 
at 


21273 
UT UP a 


15 


7 7 
gu] e/pv'T Py] 


The Compleat Court- Cook. C. 45 


and put it a ſtewing in an oval Stew-pan, over a 
etle Fire, in White Wine, ſeaſon'd with Salt, 
Pepper, Cloves, ſome Slices of Lemon, a Bunch 
of {weet Herbs and good freſh Butter: While it 
is. ſewing, get ready a Ragoo of Muſhrooms, 
Trufles, Morils, Artichoke-bottoms, Milts of 
Carps, and Tails of Cray-fiſh : Seaſon all this 
well, and toſs it up in a Sauce-pan with freſh But- 
ter: Put to it a good Cullis of Cray-fiſh: Lay 
your Carp in an oval Diſh, pour your Ragoo up- 
nit, and ſerve it up very warm. 


To dreſs a Carp au Court-boiillon. 


Having ſealed and drawn your Carp, pull out 
the Fins, lay it in an earthen Pan, and throw upon 
itfome Vinegar and Salt ſcalding hot. Boil ir in 
White Wine and Vinegar, with Onion, Bay-Leaf, 
ECloves, Pepper and Butter; when it is boil'd, 
ſerve it up in a clean Napkin, garniſh'd with Par- 
ly, for the firſt Courſe. 


To broil a Carp. 


Having prepar'd your Carp, rub it with melt- 
ed Butter, and ſtrew it with Salt; then lay it on a 
Bridiron, and broil it: While it is broiling, get 
ready a Sauce with drawn Butter, Capers, An- 
chovies, fliced Lemon and Vinegar, Ccalon -d with 
alt, Pepper and Nutmeg. You may ſerve it 
likewiſe with a Sauce made of freſh Butter, Salt; 
Pepper, Parſly. and Cives ſhred very ſmall, and 
Fiſlh-broth or a thin Puree: Toſs up all this in a 
Stew-pan, put your Carp to it, and ſerve it up 
With Juice of Orange. 

; 
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To roaſt a Carp. 


Take the largeſt and the fatteſt Carp you can 
get; let it be a Milter; make a Farce with the 
Milt, the Fleſh of Eels, Anchovies, Muſhrooms, 
Cheſnuts, Chippings of Bread, Onion, Sorrel, 
Parſly and 'Thyme : Seaſon all this with Salt, Pep- 

and pounded Cloves, and put to it ſome good 
eſh Butter. When your. Farce is made, ſtuff the 
Body of your Carp with it, and ſew up the Slit: 
Then ſtick it with ſome Cloves and Bay-Leafz, 
and wrap it up in Paper well butter'd. Faſten it 
to the Spit, and while it is roaſting, take care to 
keep baſting it with warm Milk or White Wine. 
When it is roaſted, ſerve it up on a Ragoo of 
Muſhrooms, the Milts of Carps, Aſparagus-tops, 
Trufles and Morils. | 


To ftew Carps. 


Cut them in Pieces according to their Size ; 
ſer them a ſtewing in a Kettle or Sauce-pan, with 
White Wine or -Claret; and ſeaſon them well 
with Salt, Pepper, Onion ſhred ſmall, Capers and 
ſome Cruſts of Bread : Let all this ſtew together, 
and when it is enough, and the Sauce grown thick, 


ſerve it, 
CHICKEN. 
To boil Chickens and Aſparagus. 


Orce the Chickens with good forc'd Meat, and 
& boil them white, cut the Aſparagus Inch long, 
ſo parboil it with Water, a little Butter and 
Flower, and drain it ; then take a Sauce-pan with 
a little Butter and Salt, and diſſolve it ſoftly, 


taking care that it do not become brown. Add 
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to the Aſparagus a little minc'd Parſley and Cream, 
a Faggot of Fennel, ſome Nutmeg, Pepper and 
galt. Stew it over a ſoft Fire; ſo ſerve it over 
your Chickens, ſqueezing in a little Lemog.. 


To boil Chickens with Endive. 


Brown a little Butter, a littte minc'd Onion, a 
ſmall Anchovie, and pickled Capers, mince them, 
and add a little Gravy. So ſerve it over your 
Chickens, to the firſt Courſe. 


To make ford Chickens Bullion Blanc. 


Take the white of the Breaſts, and mince it 
with a little fat Bacon boil'd, a lictle Marrow, and 
the Crum of a French Roll, boil'd in Milk : Then 
take the Yolks of two Eggs, the one boil'd hard, 
the other raw: Mince and ſeaſon all this with 
Pepper, Salt, Nutmeg, and the Juice of a Lemon; 
lap it up in your Chickens, and bake them. You 
may make Pattys of that forc'd Meat to garniſh 
your Chickens ; but put neither Eggs nor Bread 
to your forc'd Mear. 


Chickens à la Brafle. 


Take out the Breaſts, lard them and force 
them; ſo ſtew them in a Pan, and ſerve them. 


Let your Sauce be Butter, Gravy, and minc'd 


Parſly. 
. To make Chickens Chiringrate. 


Cut off their Feet, and lard them, brown them 


off, make a Ragoo-Sauce, and ſtew them in it ; 


when you are going to ſerve, put to your Chick- 
ens cold Ham fliced. Let it ſtew a little with 
your 
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your Chickens. 80 ſerve them with your ſliced Nor 
Ham about them. | fir 


To make Pullet or Chicken-Surprize. 


Roaſt them off; if for a little Diſh, two Chick- 
ens, or one Pullet will do. Take the Lean of 
your Pullet or Chickens from the Bones, cut it in 
thin Slices an Inch long, and toſs it up in fix oo ¶ po 
ſeven Spoonfuls of Milk or Cream, with the Big- co 
neſs of half an Egg of Butter, grated Nutmeg, NW 
Pepper and Salt; thicken it with a little Duſt of pa 
Flower, to the "Thickneſs of a good Cream, then Ne 
boil it up and ſet it to cool; then cut fix or ſeven N we 
thin round Slices of Bacon; place them in a Patty. fo 
pan, and put on each Slice ſome of the forc'd MW Cl 
Meat, for which you will find the Receipt in Let- ſe⸗ 
ter F. and work them up in Form of a French Ne 
Roll, with raw Egg in your Hand, leaving a lit- WW tle 
tle Hollow in the Middle; then put in your Fowl, Ke 
and cover them with ſome of the ſame forc'd Has 
Meat, rubbing it ſmooth over with your Hand, ¶ thi 
and an Egg; make them of the Height and Big- WW {1 
neſs of a French Roll; throw a little fine grated all 
Bread over them; bake them three Quarters of an H 
Hour in a gentle Oven, or under a Baking-Cover, ov 
till they come to a yellow Brown z. place them on ſor 
"your Mazarine, that they may not touch one an- Ha; 
| other, but ſo that they may not fall flat in the A. 
= Baking: But you may form them on your Kitch- WW Qi 
en-Table with your Slices of Bacon under them; e 
then lift them up with your broad Kitchen-Knife, fu 
and place them on that which you intend to bake Ct 
them on. Let your Sauce be Butter and Gravy, Wen 
and ſqueez d Lemon, and your Garniſhing fry'd St 
Parſly, and cut Orange: You may put the Legs of ¶ re: 
one of your Chickens. into the Sides of one of ch 
your Loaves that you intend to put in the W in 
0 
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of your Diſh. This is proper for a Side-Diſh, for 

firſt Courſe, either in Summer or Winter, where 
ou can have the Ingredients above-mentioned. 
Pullet-Surprize is made in the ſame Manner, 


To dreſs Chickens à la Braiſe. 


Take the fatteſt Chickens you can get, and par- 
boil them: Lard them with large Lardons of Ba- 
con, and of a Ham, both very well ſeaſon'd: 
When they are larded, tie them about with a 
Pack- thread: Then garniſh the Bottom of a ſmall 
Kettle with Bards of Bacon, and Slices of Beef 
well beaten, and ſeaſon'd in the ſame Manner as 
for the other Braiſes already mention'd : Put the 
Chickens into the Kettle, the Breaſts downwards, 
ſeaſon them above as underneath, lay over them 
Slices of Beef and Bards of Bacon, cover the Ket- 
tle, and ſet them to ſtew, with Fire over the 
Kettle as well as under it, Then make a Ragoo 
as follows. Take ſome Veal-Sweetbreads and cut 
them in Morſels; add to them ſome Cocks-combs, 
ſome Muſhrooms and Trufles cut in Slices; ſeaſon 
all this with Pepper, Salt, and a Bunch of ſavoury 
Herbs; put it into a Sauce-pan, and toſs it up 
over a Stove with a little melted Bacon: Then put 
ſome Gravy amongſt it, and ſet it to ſimmer over 
a gentle Fire: When it is half done, put to it ſome | 
Aſparagus-tops, and Artichoke-bottoms cut in 
Quarters and blanch'd; then continue to prepare 
your Ragoo, and when it is enough done, be care- 
ful to take off all the Fat, and thicken-it with a 
Cullis of Veal and Ham. Take up your Chick» 
ens, let them drain, and then put them into the 
õteu. pan amongſt your Ragoo; and when you are 
ready to ſerve, take them out, unbind the Pack- 
thread, and lay them handſomely in the Diſh you 
intend to ferve them in: Take care your N 
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be well reliſh'd and the Fat clean taken off; they 
pour it on the Chickens, and ſerve them warm fop 
the firſt Courſe. | | 

We ferve Chickens 4 Ia Braiſe ſometimes with z 
Ragoo of Cray-fiſh, or of Oyſters; as likewiſe 
with all Sorts of Ragoos of Legumes; you wil 
find the ſeveral Ways of making them in the 

1. 


Letter R. | 
"> dreſs Chickens with Slices of Ham. 


Truſs your Chickens without blanching them; 
Cut Slices of a Ham, for each Chick one; beat 
them 'a little and ſeaſon them with Parſly and 
Cives ſhred very ſmall: Looſen the Skin of th 
Breaſts of your Chickens. with your Finger; and 
flip in the Slices of the Ham between the Skin and 
the Fleſh: Then blanch them before the Firg 
wrap them up in Bards of Bacon, tie them about 
with Pack-thread, and put them on the Spit 
When they are roaſted, take off the Bards, and lay 
the Chickens handſomely in the Diſh in which you 
mean to ſerve them; pour on them ſome Eſſenc 
of Gammon of Bacon, which ſee in Letter G 
and ſerve them warm for the firſt Courſe. 


To dreſs Chickens the Poliſh Way. 


Lard them with half Bacon, half Anchovich 
both ſeaſon'd with Spices and ſavoury Herbs 
Then make a Farce of the Livers of your Chickeng 
blanch'd Bacon, raw Trufles, ſweet Herbs, Spice 
the Volk of two Eggs, all haſh'd very ſmall 

5 this Farce, ſpit them, and 
lay them down; when they are ſomewhat more 
than half roaſted, take a Fire-Shovel almoſt reds 
hot, upon which lay ſome Bards of Bacon, and let 


drip” on your Chickens. Take care not t0 
black 
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be well reliſh'd and the Fat clean taken off; then 
pour it on the Chickens, and ſerve them warm fo 

— the firſt Courſe. 
We ſerve Chickens 4 la Braiſe ſometimes with a 
Ragoo of Cray-fiſh, or of Oyſters; as likewiſe 
with all Sorts of Ragoos of. Legumes; you will 
find the ſeveral Ways of making them in the 
Lerter R. . 


To dreſs Chickens with Slices of Ham. 


Truſs your Chickens without blanching them: 
Cut Slices of a Ham, for each Chick one; beat 
them a little and ſeaſon them with Parſly and 
Cives ſhred very ſmall: Looſen the Skin of the 
Breaſts of your Chickens with your Finger; and 
flip in the Slices of the Ham between the Skin and 
the Fleſh: Then blanch them before the Fire, 
wrap them up in Bards of Bacon, tie them about 
with Pack-thread, and put them on the Spit. 
When they are roaſted, take off the Bards, and lay 
the Chickens handſomely in the Diſh in which you 
mean to ſerve them; pour on them ſome Eſſence 
of Gammon of Bacon, which ſee in Letter G. 
and ſerve them warm for the firſt Courſe. 


7 | To dreſs Chickens the Poliſh Way. 

; Lard them with half Bacon, half Anchovies, 
1 both ſeaſon'd with Spices and ſavoury Herbs. 

P Then make a Farce of the Livers of your Chickens, 

. blanch'd Bacon, raw Trufles, ſweet Herbs, Spice, | 


the Volk of two Eggs, all haſh'd very ſmall. 
. Fill your Chickens with this Farce, ſpit them, and 
lay them down; when they are ſomewhat more 
than half roaſted, take a Fire-Shovel almoſt red- 
hot, upon which lay ſome Bards of Bacon, and ler 


F them drip” on your Chickens. Take care not to 
| {0 black 
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black them, and when they are roaſted, ſerve 
them with a warm Ramolade: Which ſee in Let- 


ter R. 
To dreſs Chickens the Barbary Way. 


When they are truſs'd, beat them with a Rowl- 
ing-Pin to break the Bones. Make a high-ſeaſon'd 
Farce, and put it in the Bodies of your Chickens, 
then boil them in Milk with all Sorts of ſavoury 
Herbs and high Seaſonings. Lou muſt take Care 
not to put them into the Milk till it boils ; when 
they are enough, take them-up, and lay them on 
the Gridiron till they are grown brown; then 
ſerve them with a Ramolade. 8 


To make a Fricaſſy of Chickens. | 


Take off the Skin of your Chickens : Cut off 
the Shanks a little above the Joint, and the Pi- 
nions of the, Wings, both which you make no 
Uſe of : 'Then cut off the Legs, and with a Blow 
of a Rowling-Pin break the Bones, and having 

taken them out, throw the Fleſh into Water; 
then. take off the Wings and the Breaſts, and cut 
the reſt. of the Carcaſs in Pieces, as you would 
carve it, if it were dreſs'd for eating; throw them 
all into Water, and blanch them over a Stove ; 
when they are blanch'd put them again into cold 
Water, and when they have lain a little while, 
take them out and drain them: Then put them 
into a Stew-pan with a little melted Bacon and . 
freſh Butter, a Bunch of ſavoury Herbs, an Onion 
ſtuck with Cloves, ſome Cocks-combs, Veal- 
Sweetbreads, Muſhrooms and 'Trufles, ſeaſon'd 
with Salt and Pepper; toſs up all this together 
over a Stove; then put to it a little Flower, and 
give it two or three Turns more over the Stove ; 
Moiſten it with half Water, half Broth, and ſet it 

E 2 over 
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over a gentle Fire: Beat up the Volks of three 
or four Eggs in Cream, and mix in it a little ſhred 
Parſly. When the Liquor of the Fricaſſy is di- 
miniſh'd as it ought to be, thicken it with your 
Eggs and Cream without taking it off the Stove ; 
when it is enough done, lay it handſomely in a 
Diſh, and ſerve it in Plates or little Diſhes. 

When you would ſerve it with Verjuice, make 
your thickening with that inſtead of the Cream. 


To fricaſſy Chickens with Champaign Wine. 


Cut and prepare them as in the foregoing Re- 
ceipt. Put them into a Stew-pan with a little Ba- 
con, a Morſel of Butter, and an Onion ſtuck with 
two or three Cloves, ſome Button-Muſhrooms, 
ſome fliced Trufles, and Cocks-combs ſeaſon'd 
with Pepper and Salt. Toſs up the Whole over a 
Stove, then powder it with a little Flower, and 
give it two or three more 'Turns over the Stove, 
and moiſten it with a little ſtrong Broth, Boil 
two Glafſes of Champaign Wine, and put it into 
the Fricaſſy; then ſet it over a gentle Fire. Beat 
up the Yolks of three or four Eggs in Veal-Gravy 
with a little ſhred Parſly ; when the Fricaſly is 


boil'd away as it ought, pour to it your Eggs and 


Veal-Gravy ; and when it is thick enough, Diſh 
it up handſomely, and ſerve it in Plates or little 
Diſhes. 

To dreſs Chickens in Gravy. . 


Looſen the Skin of the Breaſts from the Fleſh ; 
take as many Bards of Bacon as you have Chick- 
ens, and of the ſame Size; ſeaſon them with Salt, 
Pepper, ſavoury Herbs, Parſly and Cives, all 


red very fmall and mix'd well together; thruſt 


one of theſe ſeaſon' d Slices of Bacon between the 


kin and the Breaſt of each Chicken, bind them 


about 
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about with Pack-thread, then wrap them up in 
Bards of Bacon, ſpit them and lay them to the 
Fire ; when they are roaſted, take off the Bards, 
diſh them up handſomely, pour on them ſome 
Veal-Gravy, and ſerve them warm in Plates or 
little Diſhes. Fx. wht Tek 


To farce Chickens with their own Livers.. 


Take the Gall off the Livers of your Chickens, 
and lay them on the Drefler with a little Fat and 
Lean of a Ham of Bacon, ſome ſhred Cives and 
Parſly together with a very little Baſil : Seaſon the 
Whole with Salt, Pepper, Spice of all Sorts, and 
haſh and mix it well together, putting to it the 
Yolks of two Eggs raw: Looſen the Skin from the 
Breaſts of the Chickens, and farce them with this 
Liver-Farce; Then faſten the Skin at the two 
Ends of the Wings, by running a ſmall. Skewer 
through them, or elſe by ſewing them up: Run 
another Skewer through the Legs of your Chicken, 
wrap them up in Bards of Bacon, and over that 
with Sheets of Paper; faſten them to the Spit, 
and let them roaſt at a gentle Fire; when they 
are roaſted, take off the Bards, lay them hand- 
ſomely in a Diſks, and pour on them a Cullis of 
Veal and Ham. So ſerve them hot. 


To farce Chickens with Anchovies, 


Grate ſome fat Bacon ; ſeaſon it with Salt, Pep- 
per, ſome Parſly, Cives, and two Anchovies 
ſhred very ſmall ; mix all this together, and ha- 
ving looſen'd the Skin of the Breaſts of your 
Chickens, as in the above Receipt, put it between 
the Skin and the Fleſh: Tie them with Pack- 
thread, fold them up in Bards of Bacon and 
Sheets of Paper: Then ſpit your Chickens, and 
| | S3 while 
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while they are roaſting ar a gentle Fire, take two 
Anchovies, waſh them very thin, bone them and 
ſhred them very ſmall, then put them in a Sauce- 
pan and, melt them in a clear Cullis of Veal and 
Ham of Bacon. Keep the Cullis over hot Em- 
bers, and when the Chickens are roaſted, take off 
the Bards, and diſh them up, pouring the Cullis 
of Anchovies upon them, and ſerve them for firſt 
Courſe. "pr 

We dreſs likewiſe 2 Pullets, Quails, Par- 
tridges, Fillets of Veal and Mutton with Ancho- 


vies in the ſame Manner as Chickens, and ſerve 
them alſo for firſt Courſe. 


CHUBS. 


| Chub is a River-Fiſh, ſo called from its 
haying a great Head: We dreſs it as fol- 


lows. 
To boil a Chub. 


Put as much Vinegar of Beer, and Water in- 
to the Kettle as will juſt cover the Fiſh”; put to it 
a good Deal of Salt and ſome Fennel: Let this 
boil, and then put in the Fiſh, and when it is 
boil'd and well drain'd, pick the Fleſh from the 
Bones: Put it into the Diſh over a Chafing-Diſh 


of Coals, with melted Butter, and ſend it hot to 
Table. | 


Tp broil a Chub.. | 


Scale the Chub, cut off the Tail and Fins, waſh 
it well, flit it down the Middle, gaſh it on the 
Back in three or four Places, and lay it to broil 
over a clear Fire: Baſte it all the While *tis broil- 
ing with Butter and Salt, with which mix ſome 
Thyme ſhred very ſmall. The Sauce may be But- 
ter and Anchovies, with a Drop or two of Vi- 
negar. To 
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) 
: To roaſt a Chub. 
| Having ſcaled it, make a Hole as near the Gill 
- as you can; Fur it, and take care to cleanſe the 
F Throat well: Waſh it, and fill the Belly with ſweet 
8 Herbs; tie it faſt to the Spit with Splinters, and 
t while it roaſts, keep baſting it with Butter and 
Vinegar well ſeaſon'd with Salt. Uſe the ſame 
- Sauce as for the broiPd Chub. 
7 
C To make CI'VET of Veniſon. 
B. the Veniſon, a Breaſt or Neck, cut in 
Cutlets; when it is almoſt boil'd, take a 
Sauce-pan, and brown in it half a Pound of But- 
* ter; and as it browns, add a Quarter of a Pound 
. of Flower, little and little, till the Brown be of a 
ood Colour; be ſure not to burn it. Then add 
If a Pound of Sugar, and as much Claret as 
will make it the Thickneſs of a Ragoo. When 
I you are going to ſerve it, put in the Veniſon, 
Ic and toſs jt three or four Times; and fo ſerve it 
f with the Juice of a Lemon. 
4 To make Civet of a Hare. 
0 Cut off the Legs and Wings whole; and cut 


the reſt in Pieces: Lard them with Bacon, and 

toſs them up with melted Bacon; then ſtew them 

in ſtrong Broth and White Wine, a Bunch of 
h Herbs, Salt, Pepper, Nutmeg, Bay-Leaf and 
ie fliced Lemon, Fricaſſy the Liver, pound it in a 
il Mortar, and ſtrain it through a Sieve with a Cul- 
los, and a little of the ſame Broth ; pour this on 
ie your Hare when you have diſt'd it, and ſerve it 
t- n | en 
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COCKS-COMBS. 


Eſides the Share that Cocks-combs have in the 

beſt Ragoos, and in Biſques, we ſerve them 

up by themſelves in Plates or little Diſhes; eſpeci- 

ally farced : Cocks-combs: Or elſe with Veal- 

Sweetbreads, or with fat Livers; or laſtly, with 
Muſhrooms and Morils, 


To farce Cocks-combs. 


Take the largeſt you can get and half boil them. 
Then open them at the great End with the Point 
of a Knife. Make a Farce of the Breaſts of 
Chickens or a Capon, Beef-Marrow, pounded Ba- 
con, Salt, Pepper, Nutmeg, and the Yolk of an 
Egg. Fricaſſy your Cocks-combs, having - firſt 
farced them, and let them ſimmer in a Diſh with a 
little ſtrong Broth, and four or five ſliced Muſh. 
rooms; beat up the Yolk of an Egg in a little 
Gravy. or Cullis ; pour it on the Cocks-combs, 
and 15 ſerve them in Plates or little Diſnes. 


To preſerve Cocks-combs. 


Clean them well, put them into a Pot with ſome 
melted Bacon, and, keep them a little over the Fire 
without boiling. - Half an Hour. afterwards, put 
to them a little pounded Bay-Salt, an Onion ſtuck 
with Cloves, a Lemon cut in Slices, ſome, Pepper 
and a Glaſs of Vinegar. When the Bacon begins 


to ſtick to the Pot, take them up, put them into 
an earthen Pan, and cover them with a linen Cloth 


and melted Butter, as you do other Things that 
you intend for keeping. Aid rar 


To 
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To make Scotch COLLOPS. 


Cut thin Slices off from a Leg of Veal, and ha- 
ving beaten them with a Rolling-pin, lard them 
| h Bacon, then rub them over with a Seaſoning 
of Salt, Pepper, Nutmeg, young Onions, Savoury, 
Parſly, Marjoram and Thyme ſhred ſmall ; dip the 
Collops in the Yolks of Eggs temper'd with Flour, 
and fry them in freſh Butter. Mean while get 
ready your Sauce as follows: Diſſolve ſome Ancho- 
vies in ſtrong Gravy and a Glaſs of Claret, to 
which put one or two Shalots, and. the Juice of a 
Lemon. Let theſe ſtew over the Fire for ſome 
Time, then thicken it with the Yolk of an Egg 
beaten up with Butter : Pour it on the Meat with 
forc'd Meat Balls, criſp'd Bacon, fry'd Oyſters, 
Muſhrooms and Veal-Sweetbreads, cut in Pieces. 
Garniſh the Diſh with Barberries and ſcrap'd 
Horſe-Radiſh. 


COUR T-BOUILLON 


S a particular Manner of dreſſing certain Fiſh : 
It is compoſed of Water, Vinegar, Salt and 
Butter ; but it being common to ſeveral Sorts of 
Fiſh, not to trouble the Reader with needleſs Re- 
petitions, we refer him to the Articles of Carp 
and Pike, in the Letters C and P, where he will 
find what he is to obſerve in this Reſpect. 


CRABS 


RE a Sea Shell-Fiſh, uſually eaten as fol- 
lows. 


| To areſs Crabs. 


Having boil'd them, take the Meat out of their 
Shells and great Claws: Cut the laſt into ſquare 
: | | Bits 
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Bits like Dice, and then put both the Meats in- 
to a Pipkin with White-Wine, Orange- Juice, gra- 
ted Nutmeg, and ſome Slices of Orange: Let it 
have three or four Warms over the Fire ; and 
then put the Meat 'into the Shells, having firſt 
cleans'd them very well, and lay the ſmall Legs 
in the Diſh round them. | 


To broil Crabs. 


Boil them firſt in Water and Salt, then lay them 
to ſteep in Oil and Vinegar well beaten together. 
Lay them on a Gridiron over a gentle Fire, arid 
while they are boiling keep baſting them with Roſe- 
mary Branches : Serve them up with beaten But- 
ter and Vinegar, or with Oil and Vinegar, and 
the Roſemary Branches with which you baſted 


To butter Crabs. 


When they are boil'd take the Meat out of their 
Bodies, and ſtrain it with the Volks of three or 
four hard Eggs, Claret, Vinegar, Sugar and pound- 
ed Cinnamon ; then fer it to ſtew in a Pipkin with 
freſh; Butter for a Quarter of an Hour, and ſerve. 
them up as above. Reba at 35 | 


CRAY-FISH 


RE taken in Rivers and running Streams: 

Beſides the Uſe we make of them in Biſques 
and Soops, as well of Fleſh as meagre, we make 
a Ragoo of them as follows: At S 


Rogoo of Cray-fiſh. 


Waſh them well, and boil them in Water; then 
pick them, take off the Tails ; and the reſt of the 
: Shells, 
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Shells, after having firſt taken out the Body, will. 
ſerve to make your Cullis, as ſhall be faid by and 
by; cut off the End of the Tails next the Body, 
and mix the reſt with ſome Muſhrooms, Trufles, 
Aſparagus- tops, (if in Seaſon) and ſome Artichoke- 
bottoms ; toſs up all together with a Morſel of 
Butter ; then moiſten it with a Drop or of two of 
ſtrong Broth, and ſet it a ſimmering over a little 
Fire, having given. it a ſeaſoning of Salt, Pepper, 
Onion and flic'd Lemon. When it is enough, 
thicken it with a Cullis of Cray-fiſh, and ſerve it 
warm in Plates or little Diſhes, 


See another Ragoo of Cray-fiſh in the Article Ca 
por with Cray-fiſh in Letter C. | 


To make a Cray-fiſb Cullis. 


Pound the Shells of them with half a Dozen 
ſweet Almonds : Take three or four Slices of Ca- 
rot, Parſnip and Onion, and brown them a little 
in freſh Butter, and add Cruſts of Bread in Pro- 
portion to the Quantity of the Cullis you intend to 
make, and as you have fewer or more Shells. 
Moiſten the Cruſts with a Fiſh-broth, ſeaſon it 
with Salt, Pepper, Cloves, a whole Leek, Parſly 
and Muſhrooms. Let all this ſimmer for half an 
Hour ; then put in your pounded Shells, and give 
them a Boil or two; then ſtrain it through a Sieve; 
and make Uſe of it to thicken Ragoos, Biſques of 
Cray-fiſh, and others, (which ſee in Letter B.) 
but then it muſt be thinner. 

Take Care not to let your Cray-fiſh Cullis boil, 
after you have ſtrain'd it; for then it will be apt 
to turn ; therefore only keep it warm over live 


* Embers. 
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To dreſs Cray-fiſb the Engliſh Way. 


Having boil'd them in Water, pick out the Tails, 
and take off the ſmall Claws, leaving only the 
two large ones, from which take off the Shells. 
Then toſs them up with a little freſh Butter, ſome 
Trufles and Muſhrooms ; moiſten them with a lit- 
tle Fiſh-broth, and two or three Spoonfuls of 
Cray-fiſh Cullis, and ſet them a fimmering over a 
gentle Fire. When you are ready to ferve, give 
them a toſs up over a Stove, and thicken your 
Sauce with the Volks of two Eggs beaten in Cream, 
mixing with it a little ſhred Parſiy. So ſerve them 
in Plates or little Diſhes. - | 7 
. You may likewiſe toſs them up in a Sauce pan 

with white Sauce, as you do ſeveral other Things. 


CREAM. 
To make Rheniſh Hine Cream. 


| © lp over the Fire a Pint of Rbeniſo Wine, 
a Stick of Cinnamon, and half a Pound of 
Sugar. While this is boiling, take ſeven Volks 
and Whites of Eggs, beat them well together with 
a Whisk, till your VVine is half driven in them, 
and your Eggs to a Syrup ; ſtring it very faſt with 
the Whisk till it comes to that Thickneſs. that 
you may, lift it on the Point of a Knife, but be 
ſure you let it not curdle ; add to it the Juice of 
a2 Lemon, and Orange-Flower Water: So pour 

it in your Diſh, and garniſh it with Citron, Sugar 
Z 3 epics)” 


5 


To make Cream-Toafts, or Pain perdu. 


Take two Freucb Rolls, or more, according to 
the Bigneſs of your Diſh, and cut them in Slices 
Ts, | as 
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as thick as your Finger, Crum and Cruſt through; 
lay them on a Silver or Braſs Diſh, put to them a 
Pint of Cream, and half a Pint of Milk ; ſtrew 
them over with beaten Cinnamon and Sugar, 
turn them frequently till they are tender ſoak'd, 
but ſo as you can turn them without breaking; 
then take them with a Slice or Skimmer from your 
Cream ;. break four or five raw Eggs, turn your 
Slices of Bread in the Eggs, and fry them in cla- 
rify d Butter; make them of a good brown Co- 
lour, not black; take care of burning them in fry- 
ing; ſcrape a little Sugar round them, but have a 
care you make them not too ſweet. You may 
ſerve them hot for ſecond Courſe, being well 
drain'd from your Butter in which you fry*dthem ; 
but they are moſt proper for a Plate or little Diſh 
for Supper. | 
To make fry d Cream. 


Pat over the Fire in a Sauce-pan a Pint of 
Cream, half a Pint of Milk, a Piece of Sugar, 
and a Stick of Cinnamon ; ler it ſimmer over the 
Fire ſoftly, a quarter of an Hour. In the mean 
Time, break eight Eggs, put all the Yolks and 
ſix of the Whites into another Sauce-pan, beat them 
together with a wooden Spoon or Ladle, and add 
to them a quarter of a Pint of Cream, a Handful 
of fine Flower, and mix all together as fine as can 
be; your Stick of Cinnamon being taken out, add 
to it your boiling Cream, and boil it over the Fire, 
ſtirring it hard for a Quarter of an Hour, and 
putting to it a little Salt, and Citron minc'd fine; 
being all boil'd together of a Thickneſs that you 
can juſt ſtir it, flower a Mazarine, and pour it out 
upon it, make it run a Breadth with your Hand, 
till it is the Thickneſs of your Thumb, ftrew a 
little Flower over it; cut it out with a Knife in 
Squares or Diamonds, three Inches long ; flower it 


as 
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as you cut it, fry it in Hogs Lard and ſerye it hot, 


1 with a little ſcrap'd Sugar, for ſecond Courſe or 


To make Cream the Italian Way. 


Take about a Quart of Milk, according to the 
Size of your Diſh; boil it with Sugar, a ſmall 
Stick of Cinnamon and a very little Salt: When 
it is boil'd, take a large Silver Diſh and a Sieve, 
into which put the Volks of four or five new-lay'd. 


Eggs, and ftrain the Milk and Eggs through it 


three or four 'Times; then put your Diſh into a 
Baking-Cover, taking Care to place it very even ; 
pour your Milk and Eggs into the Diſh; and put 
Fire over and under it, till your Cream is ve 

thick; then ſerve it. Obſerve that in all theſe 
Creams, mixing a little Cream with the Milk 
makes them the more delicate. E 


To make Cream-Tarts. 


If you would make for ſeveral Times, beat 
twelve Eggs, the Volks and the Whites: When 
they are beaten, put to them half a Pound of 
Flower, rather more than leſs, and beat all of it 
together. Then add a Dozen Eggs more, and 
continue beating them all together. Have ready 
at the ſame Time about two Quarts of Milk, and 
pur it into a Sauce-pan big enough to boil it; 
when it boils, pour in your Eggs and Flower, and 
keep always ſtirring it. Put to it alittle Salt and 
white Pepper, with about half a Pound of Butter, 
and boil it well, taking care that it ſtick not to the 
Bottom. When your Cream is thicken'd and 
boiF'd, pour it into another Sauce-pan, and ſet it 
a cooling. When you would make Tarts, take 
more or leſs of it, according to the Size you would 
make your Tarts, and put it into a — 

3 
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ſtir it and mix it well with a Slice, adding to it 
ſome Sugar, ſome candy d Citron ſhred ſmall, a 
little Orange-Flower Water, {6me Volks of Eggs, 
and Beef-Marrow or melted Butter. All this bei 
well mix'd together, make your Tarts of P 
Paſte, and make a Border round them, after which 
pour in your Cream; when. the Tarts are almoſt 
bak d, glaze them. They are proper for ſecond 
Courſe or Supper. 


. D make Maiden- Cream. 


Take the Whites of five Eggs, whip them to a 
Froth, and put them into a Sauce-pan with Sugar, 
Milk and Orange-flower Water. Set a Plate over 
a Stove with a little Cinnamon, and pour your 
Cream when it is well beaten, into the Plate. 
When it is enough done, brown it with a red-hot 


Shovel. 
| To make Chocolate-Cream. 


Take a Quart of Milk, a Quarter of a Pound 
of Sugar, and boil them together for a er 
of an Hour; then beat up the Volk of an Egg, 
put it in the Cream, and give it three or four 
Boils. Take it off the Fire, and put Chocolate 
to it till the Cream has taken the Colour of it: 
Then boil it again for a Minute, ſtrain it through 
a Sieve, and ſerve it in China Diſhes. Cinnamon- 
Cream is made in the ſame Manner. 


' To make Haſty-Cream. 


Take three Quarts of Milk warm from the 
Cow, and ſer it a boiling : When it begins to riſe, 
take it off the Fire,*and let it ſtand a Moment. 
Take off all the Cream from the Top of it, and 
put it into a Plate. Set your Skillet again _ 
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the Fire, and continue to do ſo as before, till yout 
Plate be full of Cream; Put to it ſome Orange- 


flower or other ſweet Water, and forget not to 
powder it well with Sugar before you ſerve it. 


CULLIS. 


| XII. Culliſes, as well the meagre as thoſe 

| A made of Fleſh, ſerve to Thicken all Sorts of 
Ragoos and Soops, and give them an agreeable, 
Taſte. | 


- T6 mate a Culis for the ſeveral Sorts of Fleſb=Soops. 


Take off the Fat from three or four Pounds of 
2 Surloin of Beef, and roaſt it very brown. Then 
pound it to a Paſte in a Mortar, while it is yet 
hot from the Spit, together with Cruſts of Bread, 
Carcaſſes of Partridges and other Fowl that you 
- may chance to have by you. When all this is 
ol + throughly pounded, moiſten it with good Gravy, 
| and toſs it up in a Sauce-pan with Gravy or ſtrong 
. Broth : Then Seaſon it with Salt, Pepper, Cloves 
and Thyme, Baſil, and ſome Slices of Lemon. 1 
Make it boil two or three Minutes, ſtrain it . 
through a Sieve, and pour it on your Soops with 
Juice of Lemon. IA | 


Another Cullis that is now generally uſed for brown 


Soops and Sauces. 1 

| | I 
| Take two or three Pounds of Veal, and half a BW | 
Pound of the Lean of a Gammon of Bacon; cut r 

theſe in Slices, and garniſh with them the Bot- y 

tom of a Stew-pan ; put to them an Onion, and } | 


ſome” Carots and Parſnips cut likewiſe in Slices; 5 
then cover your Stew-pan, and ſer it a ſweating 8 
over a Stove, When it begins to ſtick to the 

4 Pan, 


| 

P 
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yo of each an equal Quantity, and eaſoritwith 
r 


Mey, and half a Dozen of Cloves 3 put in ſome 


Pan, — * 3 it has taken a good Colour, put 
c 


to it a little. melted Bacon, and d it with a 
Duſt of Flour: Then wet it with Broth and Gra- 


ufles and Myſbroomea a whole Leek, ſome Par- 


Cruſts of. Bread, and let it all 2 together; 
When it s ready to ſtrain, if it be fer lifown 


Soop. of Partridges, take a roaſted Partridge, and 
pound it in a Mortar, chen put it into the Cullis, 


and mix it well with it: After this, ſtrain your 
Cullis through a Sieve, put it into a ſmall Kettle 


to keep it warm, and throw it on Nan Soop aun 


you are oing to ſerve. 


This Stock of Cullis Pos _ all 5 of. black | 
Meats. ; and when, vou would make a Cullis of 
Woodeccks, make —— of Woodcocks, inſtead of 
8 | in like manger of Rabbets, Pheaſants, 
Quails, Ducks, Teals, Pidgeons, Stock-Doves, £9. 
Inſomuch that it is only the Difference of the 
Meats which you put into the Culliſes,. chat Sives 
both the Name and Taſte to them 


Obſerve that What Kind of Meat loten you 


make uſe of, muſt be more than half roaſted, be- 


fore IP e it to uf 8 into — Culls- py 


ta bas Seile 
13.0 . — * 9 
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tar, then Io ſame Cruſts yer ell in- melted 
Bacon ; en they are very -browing put to 
them teme“ Tives, Parſly, Baſil, and a few Muſh- 
rooms, all minc'd very {mall : Mix all this with 
your pounded Capon ; and givp it — * — on 


the Stove : Put to it as much o — 
Broch as n think fit, and rain i ar 
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| mus o aun of Partrlges 5 


— & Brace of: Partridges and roaſt them; 
fs them well in a Mortar, Bards and all; then 
take afewTrufles and Muſhrooms, both raw; toſs 
them up with melted Bacon; fine Herbs, Cives, 
Baſil, Marjoram, Ee. Then mix your pounded 
| Meat "opether with this in the fame Sauce-pan, 
wich three" or four Spoonfuls of VeaE-Gravy, to 
make it immer over a 3 then ſtrain it 


hw: may a Sieve. 0 
| Another Gull of Partridge * bros gps or Saxzes. 


ben your Brace of Partridges are roaſted and 
ed as above, take two Pounds of à Filler 
youre: and a Piece of à Ham, cut them in $h- 
ces, and lay them on the Bottom of a Ste w- pan 
With ſome fliced Onions and Carots; this you 
muſt put a ſwWeating over a Stove : When it begins 
to ſtick, drudge it with a Duſt of Plour, and 
move it: Mo ir with half Gravy, half Broth, 
and ſeaſon ĩt with ſome Trufles and Muſhrooms, a 
whole Leek, ſome Parſſy, and Bafil, three or four 
Cloves and ſome Cruſts of Bread: Let all this 
ſimmer together for half or rhree quarters of an 
Hour; then put in your pounded Partridges, mix 


them well wirh it, and let it ſimmer a quarter of 


an _— — then ftrain it through a Sieve, 
and uſe it for your brown Soops and Sauces, or 
e „ + wav think proper. 4 
2 * ww 
1 e dee Om, of Ducks. oo Fe 
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& Take a roaſted/-Duek'and pound itwell ih a Nor- 
tar: Brown ſome Slices of a Ham in a Silvef Diſh, 
and put them into e . 
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tils, and boil them; ſeaſon them with three or 
four Cloves, ſome ＋ any and Cives, and a Clove 
of Garlick': When it is boiPd, pound it all toge- 
ther with the Fleſh of the Duck; and*toſs it up 
in a Sauce-pan with melted Bacon : 'Then put to 
it ſome Veal-Gravy, to give it à fine pale Colour, 
and ſtrain it through a Sieve. | | 


Jo male a Cidlis'of Pidgeonn. 


| | | | HG 
Take two or three full-prown Pidgeons, and 
when they are roaſted, — -of them in a Mortar; 
put among them three haſh'd Anchovies, a few 
Capers,” a' few Motils and 'Trufles, ' two or three 
Rocamboles, ſome Parſly and Cives, all ſhred' ve- 
mall: Mix it with the pounded Pidgeons, put 
all together into a Sauce: pan, and pour upon it ſome 
VeakGravy and Eſſence of a Ham: Strain it 
ng a Sieve, keeping it as thick as you think 
Al general Cullis, that ſerves for all Sorts of Ragoos. 
Take, according to the Quantity - you would 
make, two or 2 Pounds of lean Veal, with 
half a Pound of a Ham; cut all of it in Slices, 
and lay it on the Bottom of a Ste w- pan: Put to it 
ſome flieed Onion, Carot and Parſnip, cover it 
and ſex it to ſweat over a Stove; when it begins 
toftick; as when you make Veal-Gravy, and 
ſee it has a good Colour, put to it à little melt. 
Bacon, drudge it with a little Flour, and keep it 
moving to fry the Flour : Then wet it with Broth 
and Gravy, of each an equal Quantity, ſeaſon it 
with three of four Cloves, a whole Leck, ſome 
Parſly, a little Baſil, a BayL:&@f,” ſome 'Trufles 
and Muſhrooms minc'd very ſmall, and the Cruſt 
of two French Rolls : Make this mmer all toge= 
ther" three quarters of an Hour; then take out 
F a your 
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| your Slices of Veal, that they may not whiten 
| your  Cullis when you come to ſtrain it. Then 
| paſs it through a Sieve, and keep it to-uſe in all 
Sorts of Ragoos. A od | 


To make a white Cullis. | 


” Roaſt a Pullet, take off the Skin, and bone it: 
| Take a Handful of ſweet Almonds, blanch them, 
and pound them in a Mortar, with the Breaſt or 
white Fleſh of your Pullet, and the Yolks of four 
hard Eggs. When all this is well pounded toge- 
ther, take about two Pounds of Veal, and ſome 
Ham of Bacon, cut it in Slices, and garniſh the 
Bottom of a Stew-pan ; put to it ſome Onion, 
Carot and Parſnip in Slices, and ſer it a ſweating: 
When it begins to ſtick, and be ſure, before it has 
taken Colour, pour on it ſome good Broth, ac- 
cording to the Quantity of Cullis you intend to 
make: Seaſon it with Trufles, Muſhrooms, a 
Leek, Parſly, a little Baſil and two or three Cloves; 
add to it the Bigneſs of a couple of Eggs of Crumbs 
of Bread, and let it ſimmer till the Veal be done 
enough; then take out the Slices of Veal, and 
put in your Pullet with the hard Eggs and Ab 
monds that you pounded, and ſtir it about till i 
de very well mix'd together. Then ſer it over the 
Fire, but take care not to let it boil, for fear i 
mould turn brown. Then ſtrain it to uſe wit 
your white Soop, Ragoos, Cc. 4 
When you would make this Cullis of Partridge 
make uſe of the Breaſts of them inſtead of the 
Pallet: We take out the Slices of Veal before we 
ſtrain it, that the Partridge or Pullet may pak 
the better through a Sieve. 1 
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Take a Brace of Perch, or a Pike, and broil 
hem over a gentle Fire; then take off the Skins, 
and divide the "Fleſh from the Bones: Blanch a 
Handful of 'fweet Almonds, and pound them with 
the Fleſh only of your Fiſh, and four or five 
Folks of hard Eggs. Take five or ſix Onions, 
two Carots, and two Parfnips, cut them in Slices, 
put them into a Stew- pan with Butter, and ſtew 
them, turning them from Time to Time over the 
Stove; and when they begin to brown, wer 
them with a thin Peaſe-Broth or Puree. Take a 
Carp, ſcale, skin and bone it: You may make 
Uſe of the Fleſh for a Haſfi or Farce: But cut 
the Head and Bone in Pieces and put them into 
your OO When this has-boil'd æ quarter of 
an Hour, ſtrain it through a Sieve into another 
Stew-pan,. ſeaſon it with tome Trufles and:Muſh- 
rooms, a Whole Leek, a little Baſil and Parſly, a 
couple of Cloves, and put to it as big as two 
Eggs of Crumbs of Bread; ſet it a ſimmering 
over a gentle Fire for a quarter of an Hour; then 
mix amongſt it your pounded Fiſh, Almonds and 
Eggs; ſet it a ſimmering, but keep it from boil- 
mg; leſt that ſhould change its Colour; ſtrain it 
through a Sieve, and uſe it for your Soaps and Ra- 


9008 | 4 
To make a Cullis of Roots. 


Take ſome Roots of Parfly, ſome Carots, Parſ- 
nips, Onions, and cut them in Slices; toſs them 
up a little in a Stew- pan; then pound them in a 
Mortar with a Dozen and half of blanch'd Al- 
nonds, and the Crum of two French Rolls, ſoak' d 
| 41 Fiſh-broth; boil all this together, and 
ſeaſon it well, as directed in the other Culliſes; 
| F 3 {train 


* — 
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ſtrain it hot through a Sieve, and uſe it for your 
Soops of Oniens, Leeks,” Cardoone, Charvil, & 


S make 6:Cillis of Lontila. 


Take fame Cruſts of Bread, fome Pardy-Roow, 
Carors, Parſnips and Onions; cut them in Slices, 
and toſs them up in boiling Oil or Butter, or melt- 
ed Bacon, till both your — and Cruſts are ve- 

ry brown ; put to it ſome bail'd Lentils, a little 
Broth, and ſeaſon. it well: Let it boil a while 
with ſume Citron ; then ſtrain it. You may uſe 
„ Sarge of Soops, as well.of Fit an 


| Fo make « Culis of Mines 


5 Take forme: wer of Muſhrooms 1 dich the 

the Receipt in Letter M] ſoak in it ſome Cruſts 
of Bread: When they are well foak'd, ſtrain it 
. and. uſe it . whan-you-have Oc: 


a. make o Culis O meagre. [Sre Cay. 


Waſh your Cray-fiſh in ſeveral Waters, and 
boithem ; then pick out the Fleſſt and lay the 
Shells afide. Take a Dozen of {weet Almonds, 

_ blanch and pound them in a Mortar with the 
Shells of your Cray-fiſh : When they are well 
pounded, take an Onion, two or three Carots, 
and as many Parſnips, ſlice them, and toſs them 
up with a little Butter; when they to turn 
brown, pour on them ſome Fiſh-br Seaſon 
the whole with Salt, two or three e a little 
Baſil; fome Trufles and Muſhrooms, ſome Cruſts 
of Bread, a little Parſly, and a whole Leak. Let 


BY PO AMI bebe ; "Gay lu among it 7nd 
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pounded Almonds and Cray-fiſh Shells, and boil 
them a little: Strain it through a Sieye into an 
Earthen-Pan, and uſe it in all your meagre Soops 


and Ragoos. * FED ** » 7 2 wo 7 ——— 


To make a Cray-fiſb Culis balf brown, , © 

Prepare your Cray-fiſh, and pound the Shells 
with Almonds, as in the foregoing Receipt. Take 
the white Fleſh of a roaſted Pullet, mince and 
put it into the Mortar with the Shells, together 
with the Yolks of three or. four hard Eg „ and 
pound it all together. Take a Pound and half of 
a Fillet of Veal, cut in Slices, as likewiſe ſome 
Ham of Bacon, fliced in like manner, and gar- 
niſh with them the Bottom of a Stew-pan ;, lay 


over them ſome fliced Onion, and three or four 


Slices of Carots and Parſnips. Cover the Stew+ 
„and fer it over a gentle Fire: When the 

Meat begins to ſtick to the Bottom, put in a lit- 

tle melted Bacon and a Pinch of Flour; keep'i 


moving over the Stove for ſeven or eight Turns 3 


then pour to it ſome ſtrong Broth, ſeaſon. ir with 
half a Dozen Cloves, a very little Baſil, fome 
Parſly, a whole Leak, ſome Trufles and Muſh- 
rooms, and add to it the Cruſt of two French 
Rolls: Let all of it ſimmer together; and when 
the Veal-Slices are enough done, take them out 
of the Stew-pan, into which put the Shells, Sc. 


that you pounded in the Mortar ; mix the whole 


well together, \ ſtrain it through a Sieve into an 


Earthen Pan, to uſe it as directed in many of the 
Receipts. <a. | 

We alſo make a great many other Culliſes, 
that are inſerted in their proper Places, and which 


the Reader will find by the Help of che Table. 
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good A make fine Gus TARDS._ 
PAK E a Quart of Cream, and boil it with 


whole Spice; then take ſome. Roſe-water, 
the Lolk of ten Eggs, and the Whites of five, 


9 5 them with a, little, Cream; and when the 


Cream is almoſt cold, put che Eggs into it, 
e 
and bake them, ; Serve them with French Comfits. 
bas ergo tia mlotag 233d fo e on | 
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. our Cutler handſomely, beat them thin 

Vith a Cleayer, and ſeaſon them with a little 


Pepper and Salt ; then cover them all oyer, ex- 
cept Within two Inches of the Rib- bone, as thick 


Fi a _Crown-Piece, with ſome of the forc'd Meat, 
hien you haye the Receipt in Letter H and 
fmooth it over with a Knife. This done, take as 
any Ha) riheets of white Paper as you have Cut- 
ets, ad butter them on one Side with. melted But- 
ter; Dip your Cutlets likewiſe, in melted Butter, 
ap throw a little grated Bread on the Top of your 
forc'd Meat all round; Lay ch Gate, on a 
Half-theez of Paper croſs the middle of it, leaving 
rhe, Bone, about an Inch out ; then cloſe the twa 
Ends of your Paper on the Sides as yau do a Turn- 
Ser Tart ; cut off the Paper that is too much, 
broil your Mutton-Cutlets half an Hour, your 
Veal, three, quarters of an Hour: Then take off 
the Paper, and lay them round in the Diſh, with 
che Bones ourmoſt.. Let your Sauce be Butter, 
Gray and Lemon. e 
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Take a Neck of Veil or Mutton, and boil it in 

00d Broth,” then take off all the Fleſh and keep 
e Bones. Make a Farce of rhe Fleſh with 
blanch'd Bacon, a little Parſly and Cives, ſome 
Trufles and Muſhrooms,” all minc'd very fmalf,” 
and then pounded in a Mortar, with Spice and 
the, other uſual Seaſonings, the Crum of a French 
Roll, ſoak'd in Milk or Gravy, and a little Cream. 
Add to it ſome Volks of Eggs, ſo that it be not 
too liquid. Cut ſame. Bards, of Bacon 3 * 
to the, Size of your Cutlets. Lay your Farce upon 
theſe Bards with the Bones of the Curtlets; doing 
the like to each Cutlet, which you may Faſhion 
with your Knife dipr in beaten Eggs, as if it were 
4 Cutlet indeed: Drudge them with Crums of 
Bread, lay them into a Tart-pan, and put them 
into the Oven to give them a good Colour: This 
is what we call, Gulets ſurced in Cam. We ſerve 
them as Hors-d oeuvres in Plates or little Diſhes :* ot 
elſe we uſe them to garniſh any of our large Diſhes 
en OURS ARES i Dos 


Other Ways of l 1 Cutlets for the 
rſe. 


Aﬀer having flatted them on a Table with a 
Cleayer, lard them, drudge them with Crums E | 
Bread, ſhred. Parſly, Salt and Pepper, and toks 
them up. in melted Bacon. When they are done, 
and of a fine Colour, lay them in a Diſh, pour 
on them a good Ragoo of Sweetbreads and Muſh- 
rooms, and ſerxye them. Let your Garniſhing be 
fry'd Parſly. oh 0} ms Kr e 

You may likewiſe boil them in Water, and 
When they are enough, dip them in a thin _—_ 

mage 
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made of ot and Flower ; then fry them in Hog's 
Gs and. ſerve them with Verjuice, Salt and 


Pepper. 

Another Time you may maxinate them for three 
Hours. in Vexjuice, Juice of Lemon, Salt, Pep - 
per, Cloves, Cives and Bay-Leaves. Then make 
a thin Batter with Flower, Water, a raw E 
and as big as a Walnut of Butter melted, all 
beaten well together. Dip your Cutlets in it, oo 
fry them in Hoe 's. Lard : Then ſerve them OO 
firſt Courſe, prot with fry'd Parſly. the fk 
will lkewiſc ſerve to garniſh Diſhes | 
Courſe. 

Or you may make 2 Hodge-Podg e of them 
with Turneps, Sc. well ſeaſon d and boil'd in 
firong Broth: We generally, when we dreſs them 
in this Manner, put Cheſnuts among them. 

Or laſtly, you may dip them in melted Bacon, 


ee. them well with minc'd Herbs, Salt and 


per, and having ftrew'd them over with 


— 64g of Bread, brail them, ſerve PA 
with "__ SONNY * * 


DAU BE 


| F: a Ragoo that is commonly. eaten cold, and is 


at this Day very much in Uſe: We generally 
it of a igt of Veal or Mutton, of a 
Tank urkey, Ducks, green Geeſe, and the like. We 


| have already given a Receipt for dreſſing Fiſh 4 1s 


Danbe in the Article Carp; we will now * In- 
on- for A 75 
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4 dreſb a Giga of Veat à la Daube. x. 


Take off the Skin, blanek it, lard it with {mall 
Lardons, and lay it a ſoaking in Verjuice, White 
Wine, Salt, a Faggot of ſweet Herbs, Pepper, 
Bay-Leaves and Cloves: Then roaſt it, baſting it 
with the ſame Wine mix d with Verjuice and a 
little Broch: When it is roaſted, if you intend to 
cat it warm, make your Sauce of the Dripping, 


a little fryd Flower, Capers, Slices of Lemon, 


Juice of Muſhrooms. and Anchovies. Let your 
Gigot ſimmer in it for ſome Time, and ſerve it 
for the firſt Courſe. We dreſs a Leg of Mutton 
in the ſame Manner. 


2 4% bens Gt ü In Dante: A 


Lard your green Geeſe with large Lanka 
ſeaſon them with Salt, Pepper, Cloves, Nutmeg, 
Bay-Leaf, Cives, Lemon-Peel, and wrap them 
up in a Napkin: Boil them in Broch . White 
* when the Broth is pretty well waſted away, 

ou judge them to be enough, take them off, 

— 5 — to cool in the Liquor in which they 

are boilꝰd; then take them out, and ſerve them 

dry on a clean Napkin, and garniſh'd with green 

Parſly. . We ſometimes boil with them ſome Slices 

of Veal and Bards of Bacon, to ſtrengthen them 
and keep them white. 

We dreſs Turkies, Capons, Partridges, and 
ether Fowls in the fame Manner. 


PUCKS 


R E a Water-Fowl ; There are two Sorts of 
them, the Tame and the Wild; the laſt are 

the beſt and moſt valued: They are better in the 
Winter than in any other Seaſon. Ta 


25 Areſo a Duck with Juice of Orange. | 


When it is half roaſted, take it off the Spit and 
lay it in a Diſn ; cut it up, but fo as to leave all 
the Joints hanging to one another. In all the In- 
ciſions put ſome Salt and pounded Pepper; and 
ſqueeze ſome Juice of Orange. Turn it upſide 
down" upon the Breaſt, and preſs it hard with a 
Plate; then ſet it a little while over a Stove, turn 
it again in the Diſh, and ſerve it hot in its own 
Gravy. r. Na to 500 
. 


1 dreſs "Ducks la Braiſe wirb Turneps. 


Lard either a tame or wild Duck with large Lar- 
dons well ſeaſon d! Take a Stew-pan of a con- 
venient Size, and garniſh the Bottom of it with 
Bards" of Bacon and Slices of Beef; to which add 
ſome Onions, Carots and Parſnips ſliced, ſome: 
Slices of Lemon, ſome ſavoury Herbs, Pepper, 
Salt and Cloves; then put in your Duck, cover it 
in the fame Manner as under it, and put Fire like- 
wie under and over it. This is a Diſh for the firſt 
Courſe; which we ſerve in ſeveral Manners. When 
we would ſerve it with Turneps, we cut them in 
Dice or round them in the Shape of Olives; we 
toſs them up in Hogs Lard, to give them a brown 
Colour; then we ſet them a draining, and after 
that put them a ſimmering in good Gravy, and 
thicken" them with a good Cullis. When we are 
ready to ſerve we take up the Duck, drain it well, 
then lay it in the Diſn, pour upon it the Ragoo of 
Turneps, and ſerve it hot. If you will not be at 
the Charge of ſtewing it 4 la Braiſe, when you 
have larded your Duck, drudge it well with 
Flower, and toſs it up in melted Bacon to brown 
itz then put it imo a Pot, and make a — 
* AOIBISG 15039 THE ain n ORE 
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either with melted Bacon or Butter, and Flower, 
to which put ſome good Broth and near a Pint of 
White. Wine, ſeaſoning the Whole with Salt, 
Pepper, Cloves, Onions, Slices of Lemon Par- 
iy and ſavoury Herbs; ſo ſet the Duck a ſtewing, 
and when it is done, ſerve it with any of the 
Ragoos we make uſe of for Ducks ſtew'd 4 ia 
Brai ſe. N. i er ed rigs 


To dreſs a-Duck i la Braiſe with a Ragoo mpon it. 


| ; PF. 1 i 6104 
The Duck is got ready in the ſame Manner, as 
in the foregoing Receipt. We make a Ragoo, 
either with Veal or Lamb-Sweetbreads, with fat 
Livers, Cocks-combs, Muſhrooms, 'Trufles, Af. 
paragus-tops, -and Artichoke-bottoms : We toſs - 
up all this in melted Bacon, moiſten it with good 
Gravy, bind it with a Cullis of Veal and Ham; 
and having laid the Duck in the Diſh, pour the 
Ragoo upon it. We ſerve Ducks with Ragoos of 
all Sorts of Legumes; but then they muſt be 
dreſs d d la Braife.. 1 787 

20 dreſs a Duck with green Peaſ e 
Tou dreſs. your Duck as above; then make a 
Ragoo of green Peaſe, which you muſt toſs up 
with a little freſh Butter, a little Flower, a Bunch 
of Herbs, ſome Salt and Pepper. Moiſten it with 
good Gravy; and when you are about to ſerve, 
thicken it with the Tolk of one or two Eggs beaten 
in a littie Cream; when you have diſh'd up your 
Duck, pour the Ragoo upon it. 

The ſame Ragoo ſerves for a Breaſt of Veal 
ſtew'd 2 la Brai ſe, which is done in the ſame Man- 
ner as a Duck; as likewiſe, for green Geeſe and 
Pigeons that are dreſs d ſo to.. 
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To areſs # Duck with Celery. 


Dreſs your Duck as above: Having pick'd your 
Celery, put into a Pot a Piece of Butter, a little 
Flower, fome Water and Salt; make it boil; 
then put in your Celery, and boil it a little more 
than half: Take it np and drain it; Put it into a 
Sauce-pan with a thin Cullis of Veal and Ham, 


and ſtew it till it is enough: When you are ready 


to ſerve, put to it as big as a Walnut of Butter, 
handled up with a little Flower ; keep ſhaking it 
over the Stove for a Minute or ſo, and put to ita 
Drop of Vinegar. Your: Duck being laid in the 
Diſh, pour your Ragoo upon it, and ſerve it hot. 
A Duck with Cardoons is done in the ſame 
Manner; that is to ſay, we dreſs our Cardoons 
as we do our Celery. - THE | 


— "9 dreſs # Duck with Sutrory. 


Get your Duck ready 2 /a \ Braiſe, as above 
Blanch off your Succory in Water, ſqueeze ity 

ive it two or three Cuts with a Knife, and put 
fe into a Stew-pan; moiſten it with good Gravy, 
and let it ſimmer over a gentle Fire; thicken it 
with a good Cullis ef Veal and Ham; when you 
are ready to ſerve, lay your Duck in a Diſh, 
pour your Ragoo of Succory upon it; and ſerve 
At. ? , | | 


To refs a Duck with Oyſters. 


Your Duck is dreſs'd as before: Toſs up ſome 
*Frufles and Muſhrooms in melted Bacon, and 
moiſten them with Grady: When they are done 
enough, bind them with a good Cullis of Veal 
and Ham. When you are almoſt ready to ſerve, 
take ſome Oyſters, and having open'd hem into A 
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gaute- pan, give them three or four Turns over the 
Stove in their own Liquor; then take them off, 
and clean them one by one, and throw them into 
our Ragoo, which you muſt again ſet over the 
Fire for a Moment with the Oyſters in it, but 
take Care not to let it boil, for then the Oyſters 
will grow too hard. Lay your Duck in the Diſh, 
throw your Ragoo upon it, and ſerve it very 
warm. 
To dreſs a Duck with Cucumbers. 


Your Duck muſt. be ſtew'd 2 la Braiſe, and 


Ragoo of Cucumbers, for which ſee the Receipt 
in Nie Article, Beef à la Braiſe, Page 16. 


To farce @ Duck. 


let, for which ſee the Receipt in Article Qnazls. 
Then take a Duck, and with your Finger looſen 
the Skin from the Fleſh ; pull out the Breaſt, and 
farce it with the above Farce; then ſtew your 
Duck à Ja Braije, and when it is ready, ſerve it 
up with any of the Ragoos mention'd in this Ar- 
ticle of Ducks. 


q 8 To dreſs Dicks with Olives. 


You may either roaſt the Ducks or dreſs them 
8 1a Braiſe ; the Ragoo only makes the Difference. 
Toſs up a few Muſhrooms in a Sauce-pan, and put 
to them ſome good Gravy. When they are enough 
done, thicken them with a Cullis of Veal and Ham. 
Take ſome Olives, ſqueeze out the Stones, and 
throw the Olives into ſcalding Water; take them 
out, and having drain'd them for a Moment, put 
them into the Ragoo: When you are RY to 
* erve 


when you are ready to ſerve it, pour upon it a 


Make a Farce of the Breaſt of a Capon or Pul- 
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ſerve, give them one Boil, lay your Duck in the 
Diſh, pour your Nagoo upon it, and ſerve it. ma 
We dreſs with Olives in the ſame manner Teals, Il Ve 
Pullets, Capons,.. Chickens and Partridges. Nite 
-alſo, That we | dreſs. Ducks with Anchovies and 
,Capers , inſtead of Olives, obſerving the ſame 


Method. ] 
enen anda. up 

* | * 7 . bro 
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= bs 8 3 po 
rk Eels chat are taken in Rivers or running MW WI 

y E. Waters, are better than Pond-Eels ; and of WW thi 
= them too the Silver ones are moſt eſteem d. ſer 
Do farce Bels. f 

Tou may farce them on the Bone in the Nature WW Fe 
$ of a white Pudding. You make your Farce of the Vit 

| Fleſh of your Eels, which you -muſt pound in a Hud 


Mortar, and put to it ſome Cream, ſome Crum it 
of Bread, with Parſly, Cives, Trufles and Muſh- ber 
"rooms, all ſeaſon'd as uſual. Lay this Farce very 
handſomely on the Bones of your Eels, drudge 


| V them well with very ſmall Crums of Bread, and 
b bake them in an Oven in a Tart-pan, till they age / 
of a fine brown Colour. Ca 
o I Bui 
— V dreſs Eels with white Sauce. er 


Skin them and cut them in Pieces, and blanck My: 
them in boiling Water: Then dry them with a bro 
Napkin, toſs them up in Butter, with Salt, Pep- bro 
per, Cloves and Lemon-Peel, together with a bro 
Glaſs of White Wine. ; Toſs up likewiſe ſome put 
Artichoke- bottoms, Muſhrooms' and Aſparagus- I 


: 
=. 


The Compleat Court. Cook. E. 81 


ps, with Butter, and ſavoury Herbs ; then 
make a white Sauce with the Yolks of Eggs and 
Verjuice. So ſerve them, ; 


Th dreſs Els with bu Sinet! 


When you have cut, ther in Pieces, toſs them 
up in clarified Butter, a little Flower, a little Fiſh- 
broth or thin Pure, Muſhrooms, Cives and Parſly 
ſhred very ſmall, and a Faggot of Herbs; to 
waich add Salt, Pepper, Cloves and Capers ; 
make all this boil together, and when your Ra- 
p00 is almoſt ready, put to it a little Verjuice and 
White Wine, and let it boil a little longer ; then 
thicken it with an Egg to take off the Fat, and 


ſrve it wm. e 


Strip them, take out the Bone, cut them in 
Pieces, and lay them to marinate for two Hours in 
Vinegar, Salt, Pepper, Bay-Leaves, ſliced Onio 
ad Juice of Lemon; chen drudge them well 
mch Flower, and fry them in . clarify'd Butter, 
derve them dry with fry'd Parſſy. ous. 


10 broil En. 


After having ſtript and cut thier in Pieces, make 
Caſhes in them, and lay them a while in melted 
Butter, a few ſavoury Herbs, Parſly, Onion, Pep- 
der and Salt, then warm this a little, and ſhake it 
Ul well together; this done, take out the Eels Bie 
by Bit, drudge them with the Crum of Bread, and 
broil them over a gentle Fire till they = of a fins 
own Colour. When they are broil'd; make 4 
brown Sauce with. Cives, Parſly 155 Capers, then 
pus your Saves in the” Diſh, and lay 
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We likewiſe ſerve broiPd Eel with green Sanc 
which we make as follows. Pound ſome Sorre 
and ſqueeze out the Juice. Then cut an Onie 
very ſmall, and toſs it up with Butter and minc'd 
Capers: Mix with it your Juice of Sorrel, ſqueeg 
in an Orange, and add ſome Pepper and Salt. & 
ſerve it for the firſt Courſe. We alſo ſomerimg 
ſerve it with Sauce Robart. 


To dreſs Belt à la Daube. 


Miince the Fleſh of Eels and Tench ; ſeaſon i 
with Salt, Pepper, Cloves and Nutmeg ; cut ths 
Fleſh of another Eel into Lardons, of which lay 
one Lair on the Skins, and then another 'of the 
minced Fleſh, continuing to do ſo, till you hays 
made it into the Shape of a Brick of Bread; 
wrap it up in a linen Cloth; and ſtew it as you 
do a Ham of Fiſh, that is to ſay, in half Watey 
half red Wine Iſee the Article, Gammon] ſeaſons 
ed with Cloyes, Bay-Leaf, and Pepper. Let 
cool in its own Liquor, cut it in Slices, and ſervs 
it in Plates or little Diſhes. 


To dreſs Eels the Engliſh Way. 


Rub an . Eel with Salt, then with a Towel, td 
take off the Slime. Skin it, and cur it in three of 
four. Pieces, according to its Length; lay them 
into a Diſh, and pour on them ſome good White 
Wine; when they have lain a little while in ith 
take them out, and cur Notches from Space to 
Space on the Back and Sides; fill up theſe Inci- 
ſions with a Sort of Farce, which make as follows; 
Take the Crum of white Bread, and crum it very 
ſmall; take likewiſe all Sorts of ſavoury Herbs, 
Parlly and Cives, and ſhred them very ſmall; 
fome Pepper, Cloves, Nutmeg and Salt; add * 
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this. the Yolks of ſome hard Eggs, a convenient 
tity of freſh Butter, and having mix'd all this 
together, fill up with this Farce the Inciſions you 

made in the Eel; which you then flip again into 
its Skin, and tie it at both Ends; prick it in feve= 
ral Places with a F6rk, and then either roaſt it on 
the Spit, or broil it on the Gridiron; when it is 
done enough, take off the Skin, and ſerve it dry, 
with Juice of Lemon: Or elſe make a white 
Sauce with good Butter, Vinegar, Salt and white 
Pepper, together with Anchovies and Capers, 
Note, That only the large Eels are dreſs'd in this 


Ss Manner. | 
; Jo ſpitchrock an Eel. 


Split a large Eel down the Back, and joint the 
Bones, but do not ſtrip off the Skin : Curt the Fiſh 
into three or four Pieces, and while they are broil- 
ing over a gentle Fire, baſte them with Butter, 
Vinegar and Salt. Uſe no other Sauce but Butter 
and Juice of Lemon, | 


&0 collar Bets. 


Having skinn'd and gutted them, rip up their 
Bellies and bone them, next ſeaſon them with 
Pepper, Salt, Nutmeg, ſweet Herbs and Lemons 
Peel, and having roll'd them up very hard, bind 
them faſt with Tape. Make the Pickle as follows: 
Put into a Pint of Water the Eel Bones with a 
Seaſoning of Pepper, Salt, Bay-Leaves, a Sprig 
of Roſemary, a Bunch of ſweet Herbs, with a 
little rough Cyder, and boil the Bones, but not 
too much; when you think they are enough, take 
them up, and hang them up, ty'd in a Bunch, to 
be cold: Skin the Fat clean off the Liquor, into 
which put the collar'd Eels: You muſt now and 
then boil up the Pickle. Eat them with Oil and 

4 ws; G & VPFPinegar 
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Vinegar beat up together; or with the Juice of 
Lemon and Pickles. - - er GEES 


> 7 Jo collar a: large Eel. | 
Q Fake: A 


Take a large Silver Eel, ſplit it down the Back, 
waſh, dry, and ſalt it: Mince very - {mall ſome 
Oyſters, an Onion, 'Thyme, Savoury, and ſweet 
Marjoram; add ſome Cloves, Mace and Nutmeg 
pounded: Strew this Mixture on the Inſide of the 
Eel; roll it and bind it faſt with Tape: Boil it in 
Water, Vinegar and Salt, with three or four 
whole Onions, a little Ginger, and a Bunch of 
ſweet Herbs. When you eat it, garniſh the 
Diſh with Fennel and Flowers. 


EGGS et AML ETS. 
£ | Eggs with Juice of Orange. 
B* AT up more or fewer Eggs according to the 
Size of the Diſh you —— make; while you 
are beating them, ſqueeze in ſome Juice of Orange, 


taking care that none of the Seeds fall in among 
the Eggs. When they are well beaten, and ſea- 


- fon'd with a little Salt, take a Sauce-pan, and put 


in it a little Butter or Gravy; pour in your Eggs, 
and keep them always ſtirring over a gentle Fire, 
that they may not ſtick to the Bottom: When 
they are enough, pour them into a little Diſh or 
Plate, and ſerve them warm. 


Do make farced Eggs. 


Take the Hearts of three or four Cabbage - 
Lettice, and blanch them; then take 4 
rel, Parſly, Charvil, and one or two Muſhr ; 
ſhred all this very ſmall, with the Yolks * 
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Eggs, ſeaſon'd with Salt and Nurmeg. Toſs them 
up in Butter, and when they are enough, put to 
them ſome Cream; and fill the Bottom of your 
Diſh with them. With the Whites of your Eggs 
make another Farce with ſavoury Herbs, Ec. to 
garniſh the Brim of op Diſh. N 8. 

Lou may likewite fry farced Eggs, dipping 
them firſt in a thin Batter; and ſerve them with 
fry'd Parſly. | | 

| Eggs en Crepine, 


Take ſome raw Ham, Veal Sweetbreads, far 
Livers, Trufles and Muſhrooms ; cut all theſe in 
Dice, toſs them up in a little melted Bacon; 
moiſten the Whole with Gravy, ſet it a ſimmering 
for half an Hour, and then bind it with a Cullis 
of Veal and Ham. See that your Ragoo be well 
reliſh'd and ſet it a cooling. Take ten new-laid 
Eggs, and divide the Whites from the Yolks : 
Whip up the Whites to-a Froth ; and beat up the 
Yolks, either in a little Cullis or Cream; ſtrain 
them through a Sieve, and pour them into your 
Ragoo; together with the Whites, and mix the 
Whole well together. Then take a flat-bottom'd 
Sauce-pan, lay a Veal-Caul in the Bottom of it, 
pour in your Ragoo, fold the Caul down upon it, 
and bake it in the Oven. When it is enough, turn 
it upſide down into a Diſh, and ſerve it hot. 

Another Time inſtead of ſerving it dry, you 
may throw on it ſome Cullis of Veal and Ham, or 
a Ragoo of Muſhroams. 12 0 
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Eggs à la Tripe. 


Boil them hard, take off the Shells, and cut 
them in Slices, long-ways. Take a bit of freſh 
Butter, put it into a Sauce- pan, let it melt over a 
Stove, put in your Eggs, and toſs them up with 
| G 3 fare 
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ſhred Parſly, ſeaſoned with Salt and pepper 
When they are enough, pour in a little Cream, 
and ſerve them warm in Plates or little Diſhes. 

If you would not ſerve them with Cream, you 
may, while you are toſſing them up in the Sauce - 
pan, add a little ſhred Onion, and inſtead of the 
Cream, beat up two Volks of in a little Ver- 

juice or Vinegar and Water, thicken your Eggs 
Wich it, and ſerve them as you " the others with 
Cream, 


Eggs with the Juice of Sorrel.  - 


Poach your Eggs in bailing Water; and having 
pounded ſome Sorrel, put the Juice of it in a Diſh 
with ſame Butter, two or three raw Eggs, Salt 

and. Nutmeg ;' make all this into a Sauce, and pour 
it on your poach'd Eggs; ſo ſerve them. 


* Poach d Eggs with Sauce of Auchovies. | 


1 | Melt ſome good Butter in a Sause pam wich 

Anchovies, fry d Flower, Juice of Lemon, and a 
little ___ it all through a Sieve; and ha- 
ving poach'd your Eggs and aid: them in a Piſh, 
wm—_ this Sayce an th and ſ. erve ma 1 


* in Verjuice,* 


Best them up well in a . Ver erjuice, ſeaſon 
them with Salt and Nutmeg, et them over 


the Fire with a little Butter: Wien they are come 
to the Thickneſs of Cream, ſerve them. 


| Poacb's Eggs in Gravy. 


Poach ſome new-laid E 
and a little Vinegar Have 2 
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Readineſs, put to it ſome Salt and Pepper, and a 
whole Leek, heat it over the Fire, and having 
laid your poach'd Eggs in a Diſh, ſtrain it through 
a Sieve upon them, and ſerve them hot in Plates 
or little Diſhes. r | | 


gg: beaten in "Gravy. Y 


Take ſome Gravy, with three or four Spoon» 
fuls of Cullis of Veal and Ham; put to this the 
Volks of eight Eggs, a little Pepper and Salt, beat 
it all well together; ſet it over the Stove, and 


keep ſtirring continually ; when the Eggs are done 


enough, grate on them a little Nutmeg, and ſerve 
them hot in Plates or little Diſnes. 


Eggs with Cream, 


Take a Pint of Cream, and a Stick of Cinna- 
mon, two or three Zeſts of Lemon, and as much 
Sugar as you think convenient. Blanch a Quarter 
of a Pound of ſweet Almonds, and a Dozen of 


bitter, pound them in a Mortar, ſprinkling them 


from Time to Time with a little Milk; when 
they are pounded to a Paſte, put it into your 
Cream, with the Volks of eight new-laid Eggs; 
mix it all well together, and ſtrain it through a 
Sieve twice or thrice: Take a Silver Diſh, ſer ir 
over hot Embers; pour in your Eggs and Cream; 
cover it with a Tart- pan Cover; put Fire upon it; 
and when they are enough done, ſet them a cool- 
ing, and ſerve them cold in Plates or little Diſhes. 


Posch Eggs and Cucumber. 


- Make a Ragoo of Cueumbers as follows. Peel 
ſome Cucumbers-and cut them in two in the Mid- 


dle; take out the Seeds, cut them in Slices, and 
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lay them to marinate in Vinegar, Salt, Pepper, 


and an Onion or two cut in Slices; toſs them up 
over a Stove in freſh Butter; When they begin to 
ow! brown, put to them a little Fifh-broth, and 
et them to ſimmer for half an Hour; then take 
off all the Fat, and put to them a Cullis of Cray. 
fiſh or other fiſh: Poach ſome new-laid Eggs in 
Butter one by one, and lay them handſomely in 
a Diſh ; cut the Whites of them with your Knife 
to make them exactly round, pour your Ragoo of 
Cucumbers upon them, and ſerve them hot. 


Eggs with Succory. 


Blanch ſome Succory, ſqueeze it well, give it 
three or four Cuts with a Knife, put it into a 
Stew-pan, moiſten it with a little Fiſh-broth, ſea- 
ſon it with Pepper, Salt, a Bunch of ſavoury 
Herbs, let it ſimmer half an Hour, and then 
thicken it with a Fiſh-Cullis, lay it handſomely 
in the Diſh, and having poach'd your Eggs in 
Butter, and cut them round as in the foregoing 
Receipt, lay them upon the Succory, and ſerve 
them in Plates or little Diſhes, or for Hors- 
A — 


Eggs and Lettice. 


Blanch ſome . Cabbage-Lettice, ſqueeze the 
Water well out of. them, cut them in Slices, toſs 
them up in a Sauce-pan with freſh Butter, ſeaſon- 
ed with Pepper, Salt, and a Bunch of Herbs, ſet 
them over a gentle Fire for half an Hour : Then 
take off the Fat; and put to them ſome Cullis of 
Cray-fiſh or other Fiſh: Poach ſome new-laid 
Eggs in Butter, and having diſh'd up your Let- 
tice, lay the Eggs upon them, and ſerve them 45 
in the laſt Receipt, t. 

| Egg. 
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Take it off the Fire, and put to it more or leſs 
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Eggs and Celery. 


Take four or five Roots of Celery ; half-boil it 
in white Water, that is to ſay, in Water, Butter, 
Flower and Salt; then take them up, drain them, 
cut them in Pieces, and put them into a Stew-pan, 
with a little Fiſh-Cullis, ſet them a ſimmering ha 
an Hour, , thicken them with a Cray-fiſh Cullis, 
and as big as a Walnut of Butter, keeping them 
always moving over the Fire. See that your Ra- 
goo be well reliſhed, put in a little Vinegar, lay 
it in a Diſh, and your poach'd Eggs upon it, 
Serve it as your Eggs with Succory. 
Inſtead of poach'a Eggs, you may make uſe of | 
hard Eggs cut in Halves, laying them upon the 
Celery round your Djſh, and ſerving them as 


above. 3 
| Eggs and Cray-fiſh. 


Make a Ragoo of the Tails of Cray-fiſh, with 
Mufhrooms, Trufles, and Artichoke-bottoms cut 
in Pieces; toſs them up in a Sauce-pan with a 
little Butter, moiften them with a little Fiſh- 
broth, feaſon the Whole with Pepper, Salt, and 
a Faggot of Herbs; let it ſimmer a Quarter of an 
Hour, take off the Fat, put to it a Cullis of Cray- 
fiſh; poach ten new-laid Eggs in boiling Water, 
lay them in a Diſh, throw your Ragoo upon 
them, and ſerve them in little Diſhes, or as Hors- 
4 Oeuvreg. | hed 


Fggs and Cray-fiſh, to be ſerv'd in little Diſhes an 
I Faſting-Days. 


Take a little Ladleful of Fiſh-broth, a ſmall 
Cruſt of Bread, a Muſhroom, a little Parſly, a 
whole Leek, and make it ſimmer all together: 


Cullis 


" 
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Cullis of Cray-fiſh, according to the Size of the 
Diſh you intend to make: Set a Diſh on the Ta- 
ble and a Sieve in it, into which break fix new- 
lid Eggs, and ftrain your Cullis and them through 
the Sieve three or four Times. Set a Silver Diſh 
on hot Embers, pour in your Eggs, cover it with 
a Tart-pan Cover, and put Fire upon it. Lift it 
up from Time to Time to ſee when the Eggs are 
enough, and when you find them to be ſo, ſerve 
them warm, 


The ſame for Fleſh-Days, 


Take Veal-Gravy and Cullis of Veal and Ham, 
of each an equal Quantity, when you have mix'd 
.. them together, take one Half of it, and feaſon 
jt with Salt, Pepper, and a little Nutmeg ; put 
the other Half among ſome Cray-fiſh Cullis, in 
which beat up eight new-laid Eggs, and ſtrain the 
Whole through a Sieve : Set a Diſh upon live 
Embers, pour your Eggs into the Diſh, and cover 
it with a Tart-pan Cover, lay Fire upon it; look 
on them from Time to Time, and when you fee 
that they begin to thicken, ſerve them hot ig 
Plates or little Piſhes, 2 


Amlets. 
25 make 2 Sugare Ale. 


1 up the Whites of a dozen Eggs, and 
put the Yolks to them, together with ſome 
Lemon-peel fhred very ſmall: Add to it a little 
Cream and Salt: Beat it all well together, and 
fry your Amlet. Before you turn it into the 
Diſh, drudge it with Sugar in the Pan, and let 
the brown Side lie uppermoſt in the Diſh, in 
Which you muſt firſt lay a Plate turn'd r 

| own. 
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Lobsters & 


cell. Js 
Or «at 9 


Salmon oc \ 
Prauns 


lown, + Then powder it with ſome Sugar and 
andy'd Lemon-peel, ſhred very ſmall ; and at the 
fame Time glaze it with a red-hot” Fire-ſhoyel, and 
erve it hot. 
To make a Bacon-Amlos. 


Take ſome of the-Lean only of a boil'd Ham, 
and mince it very {mall ; break eight Eggs, ſea» 
ſon them with a little Salt, Pepper, ſhred Parſly, 
and put to them Half of your minc'd Ham, and 
and a Spoonful of Cream. When you have beater 
all this well together, make your Amlet, and lay 
it in a Diſh, of which it muſt cover only the 
Bottom. With the reſt of your haſh'd Ham make 
a Rim round it: Pour on your Amlet ſome Lis 

nor of a Saingaraz, which ſee in Letter R. in 
the Article Rabbets; then ſerve it hot. * 


To make an Amlet of a Veal-Kidney. 


Boil a Veal-Kidney, Fat and all, mince it very 
mall together with ſome Parſly. Break eighteen 
Eggs into a Sauce-pan, ſeaſon them with a little 
Salt, put in your minc'd Kidney, three or four . 
Spoonfuls of Cream, and a little Sugar. Make 
your Amlet with good Butter, ſugar it, glaze it 
with a red-hot Shovel, and ſerve it hot in Plates 
pr little Diſhes. 1 ; | 


To make an Amlet: Robart, 


Beat up the Whites of eighteen Eggs by them- 
ves, and then mix in the Volks, with ſome Bis- 
det of bitter Almonds, ſome ſhred Lemon-peel, a 
tle: Cream and Sugar. Continue beating your 
amlet, take a Pan with good Butter and pour it 
n; keep it continually moving over the Fire; and 
hen you ſee it have a good Colour underneath, 
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cars it that ipmay be brown'on both Sides. 'Then 
EVE. 
45 ferce an Ames. 


Take Kidney of Veal, mince it very ſmall, toſs 
it up with a little Butter and Parſly ; ſeaſon it 
with Pepper and Salt, and the Juice of a Lemon ; 
ſeaſon the Amlet with the ſame ; make Amlets, 
and put the Kidneys in the Middle of the Fierce. 
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FARCE. 


WE. make s Farces in Cookery, which 
it would be needleſs to particularize in this 
Place; ſince they are — * their — 
Articles to which they 

Which the Reader will verdi 5 4 b by Lethe He Hep 
of the Table: Here therefore we will wy give 
© Receipt for a Farce of Fiſh. - 


To make a good Farce os Fib 


6. Take fome Carps, Pikes, and other Fiſh that 
you can get ; bone them and ſhred the Fleſh of 
all of them together very {mall ; then make an 
Amlet of Eggs, mince among it fome Muſhrooms, 
Truſtes, Parſly and Cives: Take care it be not 
done too much: Lay it on the Farce, feaſon the 
"Whole very well, and haſh it very ſmall. You 
may put to it likewiſe the Crum of a French Roll 
foak'd in Milk, ſome Butter and ſome Volks of 
Eggs: In a Word, make it very thick that it may 

cloſe together. It will ſerve you not only 
Carps and Soles on the — but 3 
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Cabbage, Pigeons, and ſeveral other Things as 


you ſhall think fir. 
To make ford Meat, to be uſed in many Things im, 


| Cookery. 
Take two Pounds of a Leg of Veal, or three, 
according to your Occaſion, and put to it a Pound 
of fat Bacon, and a Pound of Sewet ; boil them 
over the Fire half an Hour, then throw them a lit- 
tle in cold Water, that your fat Bacon run not to 
Oil in mincing. Then mince them all as fine as 
Paſte, each by themſelves, for the Bacon will not 
mince ſmall, if you mince it with any Thing elſe. 
Then mince all together, and put it in a Marble 
Mortar, and put to it the Ingredients following: 


The Crum of two French Rolls, ſoak' d in Mik or 


Broth ; eight raw Eggs ; Pepper and Salt accord- 
ing to your Diſcretion ; a quarter of a Nutmeg ; 


a little minc'd Onion, and Parſly minc'd very fine. 


Pound all theſe in a Mortar to a fine Paſte, and ſave 
it for your Uſe, as the Receipts ſhall inſtruct you. 

This forc'd Meat may he uſed in moſt Diſhes 
that require forc'd Meat, exept the Bottoms of 


Pies ; in which you muſt put few or no Eggs. 


To make forc'd Meat for a Chicken-Pye. - © 


Mince ſome Bacon and a little Marrow ; ſeaſon 
it with Pepper, Nutmeg and Parſley ; lay it about 
your Chickens with boil'd Lettice, and when they 
are bak'd, ſerve them with a little Caudle. 


FRENCH BEANS. 
How to preſerve them. 


12 not to mention the Way of pickling 
them, which is very well known, bur that of 
keeping them dry, which we do as follows. We 
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pick and blanch them ; then dry them in the Sun, 
and when they are very dry, keep them in a very 
dry Place. When we would uſe them, we ſoak 
them for two Days in lukewarm Water, and t 
will recover almoſt the ſame Greeneſs they had 
when they were gather d: Then we blanch them, 
and dreſs them as uſual. 6 | 


FRICANDEAUX. 


; E make Uſe of Fricandeaux, not only ay 
| Garniſhings for our moſt wap: Diſhes, 
but ſerve them likewiſe in Diſhes by themſelves, 
When we uſe them to garniſh, we only lard them; 
but when we make a particular Diſh of them, we 
farce them as follows. ' 


To farce Fricandeaus. 


| Take à Leg of Veal, and cut off ſome Slices 
beat them well with the Handle of a Knife, lard 
them, lay them on a Table, the larded Side down- 
moſt, cover them the Thickneſs of a Crown- 
Piece with a Fatce made of Veal, Beef-Marrov, 
a little Bacon, and ſome Eggs, ſeaſon'd with Salt, 
Pepper, and ſavoury Herbs. Having thus farced 
them, dip your Hand in beaten Eggs, and {ſmootti 
the Edges of them: Lay them in a Stew-pan 
with a Frtle Bacon under them, cover the Pan 
and ſet it over the Stove ; put likewiſe a little Fire 
upon it. You muſt keep them thus till they are 
brown on both Sides, then take them up, let the 
Fat drain from them, and then put them again 
into a Stew- pan with ſome Beef-Grayy ; let them 
ſimmer a while in it; take off all the Fat, put in 
a Drop of Verjuice, then lay them in a Diſh; 
pour on them a Ragoo of Muſhrooms, Trufles and 


Sweetbreads, and ſerve them warm. 
1 When 
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them in the ſame Manner, except that we do not 
PFRITTERS. 


jd D make white Fritters. 


AK E ſome Rice and waſh it in five or ffs 
(3 ſeveral Waters; then dry it very well before 
the Fire : After this pound it well in a Mortar, 
and fift it through a lawn Sieve, that it may be 
very fine; you muſt have at leaſt an Ounce of 
it. Then put it into a Sauce-pan, and wet it with 
Milk ; and when it is well incorporated with it, 
add to it another Pint of Milk; fer the Whole 
over the Stove, and take Care to keep it always 
moving: We likewiſe put to it the Breaſt of a 
roaſted Pullet mined very ſmall, a little Sugar, 
ſome candy'd Lemon-peel grated, and keep it o- 
ver the Fire till it is come almoſt to the Thickneſs 
of a fine Paſte. Flour a Peel very well, pour ir 
out upon it, and ſpread it abroad with your Rol- 
ling-Pin : When it is quite cold, cut it in little 
Morſels, taking Care that they ſtick not to one 
another; flour your Hands, roul up your Frit- 
ters very handfomely, and fry them in Hogs Lard. 
When you are going to ſerve, put to them a little 
Orange-flower Water, and ftrew ſome Sugar up- 
on them; fo ſerve them in Plates or little Diſhes, 
and uſe them beſides for Garniſhings. 


W make 4 Water-Fritters. 


Put into a Sauce-pan ſome Water, as big as a 
Walnut of Butter, a litle Salt, and ſome candy'd 
and plain Lemon-peel, minc'd very ſmall. Make 
this boil over a Stove ;. then put in two good 


When we uſe them for Garniſhings, we dreſs 


F wag . 
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Handfuls of Flour, and turn it about by main 
* Strength, till the Water and Flour be well mix'd 


| together, and none of this laſt ſtick to the Sauces 
| pan: Then take it off the Stove, put into it the 
| 


Volks of two Eggs, mix them well with it, con- 
tinuitg to put in more Eggs, by two and two at 
a Time, till you have put in ten or twelve, and 
your Paſte be very fine. Then drudge a Peel 
thick with Flour, and dipping your Hand into 
Flour, take out your Paſte Bit by Bit, and lay it 
on the Peel; when it has lain a little while, rowl 
it, and cut it in little Pieces, taking care that they 
ſtick not to one another ; a little before you are 
going to ſerve, fry them in Hogs Lard, and when 
you have laid them in the Diſh, throw ſome Su- 
ar and Orange-Flower Water upon them, and 
erve them in Plates or little Diſhes. 

We make Broth-Fritters the ſame Way, only 
making Uſe of Broth inſtead of Water. | 


To make Milk-Fritters: 


Milk-Fritters are made like the former, except 
ing that you muſt not put ſo much Flour, as will 
make it into a Paſte, but rather into a very thick 
Batter; yet muſt put in more Eggs than into tha 

4 other Sorts of Fritters. 'Then turn the Batter 
out of the Sauce-pan into a Plate ; and having 
heated your Hogs Lard, take a Spoon and fort 
_ Fritters with it, dipping it from Time to 

ime in the Lard, that the Fritters may not ſtic 
to it. Keep your Pan in continual Motion, and 
when they are brown'd, ſugar them while they are 
hot, then ſprinkle them with Orange-Flower Wa 
ter, and after that with more Sugar. If you will 
you may glaze them with a red-hot Shovel; i 
ſerve them warm. 
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Po ttage 


of Crawfesh 


Mutton and V-al 
Ro 's oA 


Crabbs and 
Lobster.s 


umb ducken.s 
with Colliflouers 


Ouckens and 
Rabbets rofted 


urlomn of Bee 
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Polktage 
2 Pullcts 


Lamb & Sallad 
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G. 
GAMMON or HAM of BACON: . 
To dreſs a Ham \ la Braiſe. 


AVING taken off the Skin and clean'd tlie 
Knuckle, lay it in Water to make it freſh, thert ' 
bind it about with Pack-thread : Take a Pot of Ket- 
tle of the Size of your Ham ; garniſh the Bottom 
of it with Bards of Bacon, and Slices of Beef well- 
beaten, and ſeaſon'd with ſavoury Herbs, Spice, 
Bay-Leaf, Onions, Carots, Parſnips, Parſly , 
Cives, but no Salt : Then lay in your Ham the 
lean Side downmoſt, lay over it Beef, Cc. as un- 
der it, cover the Pot with its own Cover, and 
cloſe it well up with Paſte : Set it a ſtewing for 
ten or twelve Hours, keeping a gentle Fire both 
over and under it : Then leave it to cool in its 
own Gravy ; when it is cold, take it out of the Ket- 
tle, untie the Pack-thread, pur it into a Pan, ſtrew 
it over with Bread grated very fine, and brown 
it with a red-hot Fire-Shovel, ſo ſerve it in a clean 
Napkin, garniſh'd with green Parſly. You may 
likewiſe ſerve it warm for firft Courſe ; but then 
you muſt lay it in a Diſh, and pour upon it a Ra- 
goo of Veal-Sweetbreads, made as directed in Let- 
ter P. Article Paſty of a Gammon of Bacon to be 
eaten hot. We ſometimes likewiſe ſerve it with 4 


Carp-Sauce, and ſometimes too with a Ragos of 
of Cray-fiſh. 


Fo roaſt a Gammon of Bacon. 


Take off the Skin, and lay it in luke- warm 
Water to make it freſh : Then put it into an 
| H earthen 
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carthen Pan, pour on it a Quart of Sack, and 


let it he in it ten or twelve Hours; ſpit it, and 


put ſome Sheets of white Paper over the fat Side 
of it ; pour the Sack in which you ſoak'd it into 
the Dripping- pan, and baſte it with it from Time 
to Time all the while it is roaſting : When it is 
enough, take off the Paper, drudge it well with 
Bread, crumm'd very fine, and fhred Parſley ; 
brown it well before a brisk Fire, take it off the 
Spit, and ſet it by to cool, when it is cold, ſerve 
it in a clean Napkin, garniſh'd with green Parſly. 
It is proper for ſecond Courſe. 


To make Effence of a Ham of Bacon. 


Take of the Far and cut the Lean in Slices ; 
bear them well, and lay them in the Bottom of a 
Stew-pan, with Onions, Carots, and Parſnips cut 
in Slices. Cover it and ſet it a ſweating over a 
gentle Fire, and when it begins to ſtick, drudge 
it with a little Flour, and turn it ; then moiſten it 
with Veal-Gravy and Broth, of each an equal 
Quantity: Seaſon it with two or three Truffes and 
as many Muſhrooms, half a Dozen Cloves, ſome Ba- 
ſil, Parſly, and a whole Leek ; inſtead of which laſt, 
{ome put a Clove of Garlick : Add to it ſome Crufts 
of Bread, and let it fimmer over the Stove for a- 
bout three quarters of an Hour; then ftrain it 
through a Sieve, and ſet it by to uſe as directed in 
many of theſe Receipts. | 


To make a Ragoo of a Ham, with ſweet Sauce. 


Take ſome Slices of a raw Ham of Bacon, and 
toſs them up in a Sauce-pan : Make your Sauce 
with Sugar, Cinnamon,. a pounded Mackaroon, 
ſome red Wine, and a little pounded white Pep- 
per. When you are ready to ſerve, put your Sli- 
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ces of Bacon to this Sauce, and ſqueeze in ſome. 
Juice of Orange. | 


To mate a Gammon of Fiſy. 


Take the Fleſh of Carps, Eels, Tenches and 
freſh Salmon ; together with the Milts of Carps, 
minc'd and pounded in a Mortar with Salt, Pep- 
pers Nutmeg, ſavoury Herbs, and freſh Butter, 

hen lay the Fleſh of all theſe Fiſh, thus mix'd 
and r together, upon the Skins of Carps, 
and form it into the Shape of a Gammon of Ba- 
con. Wrap it up in a new: linen Cloth, which 
”_ muſt {ew up very ſtrait ; and then boil it in 

Water, half Wine, ſeaſon'd with Cloves, Bay- 
Leaf and Pepper. Let it cool in the Liquor it is 
boil'd in, ſo ſerve it. You may; likewiſe cut it in 
Slices, as you do a real Gammon of Bacon, 


To make a Ragioof GIBLET S, 


Lanch them in Water; and if among them you 
have any. Cocks-combs, boil them by them- 
{elves and skin them; then ſer the Whole a ſim- 
mering in ſtrong Broth with high Seaſonings of 
Spice and Herbs, and when you ate almoſt ready 
to ſerve, fricaſſy your Giblets in melted Bacon, 
with a little ſhred Parſly and Cives ; then ſet 
them again to ſimmer in their own Broth, which. 
you may thicken with the Yolks of Eggs: So ſerve 
them in Plates or little Diſhes. | 


Eo few Giblets. 


Firſt parboil them; then roſs them up in a $duce« 
pan as you do a Fricafſy of Chickens; and put 
them into a Stew- pan with good ſtrong Broth, co- 
ver them cloſe, and * ſtew over 2 ond 
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Fire, till the Broth is near waſted away; mean 
while take a Couple of French Rolls; ſet them 
likewiſe to ſimmer in ſtrong Broth, and when you 
are going to ſerve, place them in the Middle of a 
Diſh, lay your Giblets upon them and all round 
them; pour on them ſome good Mutton-Gravy ; 
ſo ſerve them warm. 


To make Jeal GRAVY. 


| UT a Fillet” of Veal into Slices, and beat 


them: Lay them in a Stew-pan, and over 
them ſome Onions, Carots and Parſnips cut into 
Slices. Cover your Stew-pan with a Diſh ; and 
ſet it over a Stove to ſwear at firſt with a gentle 
Fire; but in a little Time add more Fire to it, and 
when the Liquor the Veal has yielded, is almoſt 
waſted, and the Meat begins to ſtick to the Bot- 
tom of the Stew-pan, and is come to a brown 
Colour, moiſten your Veal with ſtrong Broth, 
{ſeaſon it with a little Parſly, half a dozen Cloves, 
a Whole Leek, and eover the Pan again; keep it 
ſimmering three Quarters of an Hour, that the 
Veal may be throughly done; then ſtrain it 
through a Sieve into an earthen Pan, and keep it 
to uſe in all your Soops and Ragoos. = 


To make Beef-Gravy. © 


Cut ſome Slices of a Buttock of Beef at lealt 
an Inch thick, beat them very well; take a Stew- 
pan, large in Proportion to the Quantity of Gravy 
you would make, and to your Stock of Beef ; put 
into the Bottom of it four or five Bards of Bacon; 
then lay in your Slices of Beef, and upon them 
three or four Onions cut in Slices, with ſome 
.Carots and Parſnips; cover your Stew-pan, and 
{et it on the Stove to ſweat over a gentle 2 


The Compleat Court-Cook. G. 101 


look on it from Time to Time, to ſee if it has 

jelded its Gravy, and if it have, ſet it over a 

— Stove: When the Gravy is boil'd away, 

and the Meat ſticks to the Bottom of the Stew- 

pan, uncover it, and ſtir it about, that the Onions, 

Carots and Parſnips may get undermoſt, to brown 

a little; but take care they do not burn: When 

you ſee that it has taken Colour, put to it ſome 

Broth, till you ſee it to be of the Colour you 

would have it; then ler it boil for near an Hour, 

and put to it a dozen Cloves, a little Parſly, and 

a whole Leek, as it is boiling. When it is through- 

ö ly boil'd, ſtrain it through a Sieve into an earthen 

| Pan. This N will ſerve you when you have 

none of Veal, for your Soops, as likewiſe to 
moiſten all Sorts of Ragoos and Culliſes. 


To make Gravy of a Partridge, or of a Capon. 


) Either of them muſt -be ſomewhat more than 

„ half roaſted, and then ſqueez'd in a Preſs to force 
t out the Gravy. There are Preſſes made on Pur- 
poſe for this Uſe. 


. To make Mitton-Gravy. 


Roaſt your Meat a little more than half, then 
prick it with a Knife, and ſqueeze it in a Preſs to 
force out the Gravy : Take a Spoonful or two of 

good Broth, wet your Meat with it, and preſs it 
a ſecond Time: Salt it a little, and keep it in an 
earthen Pot, to uſe as you have Occaſion. Theſe 


el Gravies are very uſeful in a Kitchin, to nouriſh 
1; | moſt of our Ragoos and Soops. | | 
— . 4 mate Fiſh-Gravy. 


nd Take ſome Tenches and Carps, prepare them 
for boiling; then take out the Gills, and flit 
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the Fiſh in two from Head to Tail: Put them in. 
to a Stew-pan with ſliced Onions, Carots and 
Parſnips, and a little Butter; brown them, as 
directed in the Receipt for Beef-Gravy ; when 
they are enough, put in a little Flower, and brown 
that too with the reſt ; then add ſome Fiſh-broth, 
according to the Quantity you have Occafion for. 
Strain all this through a linen Cloth, and ſqueeze 
it very hard: Seaſon it with a Bunch of ſavoury 
Herbs, ſome Salt, and a Lemon ſtuck with Cloves. 
It ſerves you to uſe in all your Soops, as well as 
Ragoos of Fiſh. 


GUDGEONS 
RE a ſmall freſh-water Fiſh, and are com- 


monly fry'd, but may be ſtew'd in the fol- 
lowing Manner. 


Px 


To flew Gudgeons. 


Take of Wine and Water an equal N 
and put it over the Fire in a deep Diſh: Put to it 
a Race of Ginger ſhred, a Nutmeg cut into little 
Pieces, a large Blade or two of Mace, a little Salt, 
and a Bundle of Marjoram, Thyme and Parſſy 
When they have boil'd a little, put in the Gud- 
geons with ſome Butter, and make them boil a- 
pace: They will ſoon be enough, and then you 
muſt pour all the Liquor from them into a Pipkin, 
which ſet over the Fire with the Spice and Herbs 
that were in it before: Then boil a Handful of 
Parſly, with a little Thyme and Fennel, all of 
them minced + ng in the Fiſh-Broth : Next 
beat the Meat of two middling Crabs, the Carcaſ: 
of a Lobſter, and the Yolks of three Eggs, with 
a Ladleful of drawn Butter, and ſome of the Fiſh- 
Broth; put it into the Pipkin, and keep it ſtir- 
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ring till it thickens, then Diſh the Gudgeons on 
Sippets, pour the Sauce upon them, and ſo ſerve 
them up. | 
GURNETS Fa 
RE a ſmall Sea-fiſh, that we dreſs in diffe- 

rent Manners. | 2 


To late Gurus ts. 
When you have drawn your Gurnets, cut off 


their Heads; rub a Silver Diſh or a Tart- pan with 


Butter, ſeaſon'd with Salt, Pepper, a very little 
Spice and ſavoury Herbs, ſome ſhred Parſly and 
whole Cives: Lay your Gurnets in the Diſh or 
Tart-pan, and ſeaſon them above as under; 
ſprinkle them with melted Butter, drudge them 
with Bread crumm'd very fine, and ſet them to 
bake in an Oven or Baking-cover, and while they 
are baking, prepare a haſh'd Sauce for them as 
follows: Shred a few Cives, and Parſly, ſome 
Trufles and Muſhrooms : Take a Sauce-pan with 
a little Bit of Butter, and ſet it over a Stove. 
The Butter being melted, put in your haſh'd 
Cives, Parſly, Trufles and Muſhrooms, ſeaſon it 
with Pepper and Salt, and wet it with a little 
Fiſh-broth ; ſo leave ir to ſimmer over a gentle 
Fire. When it is enough done, thicken it with a 
Cray-fiſh Cullis, and pour it into the Diſh in 
which you intend to ſerve your Gurnets ; which 
muſt be baked till they are of a fine brown Co- 
lour ; then take them out of the Oven, lay them 
round the Diſh where is your haſh'd Sauce, and 


ſerye them for the firſt Courſe. 
H 4 
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Fo broil Gurnets with Anchovie-Sauce. 


Having cut off their Heads, dip your Gurnets 
in melted Butter and Salt ; then broil them over 
a gentle Fire: Make a white Sauce as follows. 
Put into a Sauce-pan ſome freſh Butter, a Pinch 
of Flowers, a whole Leek ; let your Seaſoning be 
Salt, Pepper and Nutmeg ; wet it with a little 
Water and Vinegar, put to it a Couple of An- 
chovies; keep ating it over the Stove, and when 

your Gurnets are broil'd and diſh'd, pour the 


 Bauce upon them, and ſerve them warm. 


BroiPd Gurnets with Cray-fiſh Cullis, 


Broil the Gurnets as above, and prepare a Sauce 
as follows: Put into a Sauce-pan a little Butter 
and a Pinch of Flower: Seaſon it with Salt, Pep- 
per, Nutmeg, and a whole Leek; put to it a lit- 
tle Water and Vinegar, together with a Spoon- 
ful of Cray-fiſh Cullis and ſome Capers ; keep 
turning it over the Stove ; and when the Sauce is 
ready, diſh up your Gurnets and pour it upon 
them; ſo Terve them for firſt Courſe. | 
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.. 
Fo dreſs HAD DOC EKS the Dutch ay. 


1 ſcaFd and gutted, gaſh them with a 
' ſharp Knife into the Back-bone on both Sides, 
and throw them into cold Water for an Hour ; 
then boil them in Salt and Water and Vinegar. 
They will boil. in leſs than half an Hour, but that 
according to the Bigneſs ; only boil them till they 
will come from the Bone, Then for your = 
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take Turneps, cut them as ſmall as Yolks of Eggs, 
and boil them tender in Water and Salt. In Hol- 
land they boil them with the Fiſh, and they take 
very little more boiling than they, becauſe they 
are better than ours; but if you boil Exgliſb Tur- 
neps, you muſt boil them a little before you put 
in your Fiſh ; but A muſt not boil your Tur- 
neps ſo tender, as if they were to eat with Beef or 
Mutton; then drain them from the Liquor, and 
put two or three Dozen of Turneps, according t6 
the Bigneſs of your Diſh, into a Pound of drawn 
Butter, and a little fine minced Parſly: So put 
your Haddocks into your Diſh, and Sippets under 
them; and pour your Turneps and Sauce over 
them, throw a little minced Parſly about your 
Diſh, ſo ferve it. You may do Whitings or Soles 


the ſame Way, 

To roaſt a HARE. 
1 ARD one Side of it, the other not; then 
ſpit it, and while it is roaſting baſte it with 
Cream. Serve jt with ſweet Sauce, or a Poivrade, 


Another Way. . 


Take out the Marrow from an Ox-Mgrrow- 
Bone, and ſhred it with an Onion, a Shalot or 
two, Savoury, Thyme and Parſly, all very ſmall : 
Seaſon this with Salt and Nutmeg ; roll it all upon 
Piece of Butter, and put the Roll into the 
Hare's Belly: While it is roaſting, baſte it firſt 
with Cream, and afterwards with Butter : Let 
he Sauce be Claret, an Anchovy, a Blade of 


1 


Hare is roaſted, take the Pudding out of its Belly; 
Waſh it all over with Butter, and ſerve it. ö 


25 


Mace, and Butter melted very thick: When the 
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To baſh a Hare. 1 


Cut the Hare in Pieces, and waſh them with 
Water and .Claret ; then ſtrain the Liquor, and 
the Pieces of Hare: Lay them in a Diſh with the 
Head, Legs and Shoulders whole; but divide the 
Chine into ſeveral Pieces, put in ſome of the Li- 

uor in which it was parboiled, adding two or 
Ju ſliced Onions, and put the Whole to ſtew 
over a gentle Fire between two Diſhes till it is 
very Tender; then put in ſome Nutmeg, Mace, 
and beaten Pepper; Lay Sippets in the Diſh, and 
garniſh with Barberries and Lemon. 

* 


To pot a Hare. 


Waſh it very clean, dry it well with a Cloth, 
and having cut it into Quarters, ſeaſon it with 
Salt, Pepper, Nutmeg, Cloves and Mace ; then 
put it into. a Pot with a few Bay-Leaves and a 
Pound of freſh Butter : Set it into an Oven, and 
when it is baked, take out all the Bones: Pound 
the Fleſh in a Mortar, pour the Butter from the 
Gravy, and mix it among the Fleſh ; then put it 
into a glazed Pot, preſs it down cloſe, and cover 
it an Inch Thick with clarify'd Butter. 


To dreſs a Hare the Swiſs Way. . 


Cut it in Quarters and lard them ; ſtew them 
in good Broth ſeaſon'd with Salt, Pepper, Cloves, 
and a little Wine ; when they are ſtew'd, toſs up 
the Liver and Blood in a Sauce-pan, with a little 

- Flower, mix it all together, put to it a Drop of 
Vinegar, with ſome Capers and ſtoned Olives. 
So ſerve it warm, Fl, 
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9 mts H As H of Mutton. - 


OAST a Leg of Mutton, take off all the 

Skin, cut the Fleſh from the Bones, and 
lay it on a clean Table, with ſome Cives and a 
little Parſly, a little boil'd Ham, ſome raw Tru- 
fles and Muſhrooms: Haſh it all well together, 
put it into a Sauce-pan, ſeaſon it with Pepper, 
Salt, and a Slice of Lemon, — to it ſome Veal- 
Gravy and ſome Eſſence of Ham, and bind it 
with a Cullis of Veal and Bacon: Give it two or 
three Turns over the Stove, and ſerve it warm in 
Plates or little Diſhes. This Haſh will ſerve you 
likewiſe to make Petty-Patties. 


To make a Haſh of Partridges. 


Having pick'd and drawn your Partridges, par- 
boil them, then bard and roaſt them; when they 
are roaſted take off the Skin, bone them, and lay 
the Fleſh on a Table, with a little of a Ham of 
Bacon, ſome. Parſly and Cives, raw Trufles and 
Muſhrooms : ' Haſh all this together, then put it 
into a Sauce-pan, ſeaſon it with Pepper, Salt, and 
a Slice of Lemon, moiſten it with Veal-Gravy, 
and the Eſſence of a Ham, of each an equal 

tity, and thicken it with a Cullis of Par- 
tridges, [which ſee in Letter C] give your Haſh 
two or three Turns over the Stove, fo ſerve it in 


Plates or little Diſhes. Make Haſhes of Fowls 


and Pheaſants in the ſame Manner. 
To haſh a Carp. 


Scale a Carp, skin it and bone it; haſh the 
Fleſh, put it into a Sance-pan, and dry it a little 
over the Fire till it grows white; then lay it 

. * * * again 
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= T0 roaſt a HAR E. 

ARD one Side of it, the other not; then 
& fpir it, and while it is roaſting baſte it with 
Eream.” Serve jt with ſweet Sauce, or a Poivrade, 


Another Way. 


Take out the Marrow from an Ox-Mgrrow- 
Bone, and ſhred it with an Onion, a Shalot or 
two, Savoury, Thyme and Parſly, all very ſmall : 
beaſon this with Salt and Nutmeg ; roll it all upon 
Piece of Butter, and put the Roll into the 
Bare's Belly: While it is roaſting, baſte it firſt 
With Cream, and afterwards with Butter: Let 
be Sauce be Claret, an Anchovy, a Blade of 
Mace, and Butter melted very thick: When the 
Hare is roaſted, take the Pudding out of its Belly; 
Ball it all over with Butter, and ſerve it. | 


To 
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To haſh a Hare. .. 


' Cut the Hare in Pieces, and waſh them with 
Water and .Claret ; then ſtrain the Liquor, and 
the Pieces of Hare: Lay them in a Diſh with the 
Head, Legs and Shoulders whole; but divide the 
Chine into ſeveral Pieces, put in ſome of the Li- 

uor in which it was parboiled, adding two or 
three ſliced Onions, and put the Whole to ſtew 
over a gentle Fire between two Diſhes till it is 
very Tender; then put in ſome Nutmeg, Mace, 
and beaten Pepper; Lay Sippets in the Diſh, and 


garniſh with Barberries and Lemon. 
* 


To pot a Hare. 


Waſh it very clean, dry it well with a Cloth, 
and having cut it into Quarters, ſeaſon it with 
Salt, Pepper, Nutmeg, Cloves and Mace ; then 
put it into a Pot with a few Bay-Leaves anda 
Pound of freſh Butter : Set it into an Oven, and 
when it is baked, take out all the Bones: Pound 
the Fleſh in a Mortar, pour the Butter from the 
Gravy, and mix it among the Fleſh ; then put it 
into a glazed Pot, preſs it down cloſe, and cover 
it an Inch Thick with clarify*d Butter. 


To dreſs a Hare the Swiſs Way. 


Cut it in Quarters and lard them ; ſtew them 
in good Broth ſeaſon'd with Salt, Pepper, Cloves, 
and a little Wine ; when they are ſtew'd, toſs up 
the Liver and Blood in a Sauce-pan, with a littic 
Flower, mix it all together, put to it a Drop of 
Vinegar, with ſome Capers and ſtoned Olives. 
So ſerve it warm, 


7 


S_ i }j]jqaq oc CH r P oc dior . 


is LN nd = KA os 


0 wr = a © wy 


The Compleat Court-Cook. H. 107 


To make a HASH of Mutton. 


OAST a Leg of Mutton, take off all the 

Skin, cut the Fleſh from the Bones, and 
lay it on a clean Table, with ſome Cives and a 
little Parſly, a little boil'd Ham, ſome raw 'Tru- 
fles and Muſhrooms: Haſh it all well together, 
ut it into a Sauce-pan, ſeaſon it with Pepper, 
Salt, and a Slice of Lemon, pour to it ſome Veal- 
Gravy and ſome Eſſence of Ham, and bind it 
with a Cullis of Veal and Bacon : Give it two or 
three 'Turns over the Stove, and ſerve it warm in 
Plates or little Diſhes. This Haſh will ſerve you 
likewiſe to make Petty-Patties. 


To make a Haſh of Partridges. 


Having pick'd and drawn your Partridges, par- 
boil them, then bard and roaſt them; when they 
are roaſted take off the Skin, bone them, and lay 
the Fleſh on a Table, with a little of a Ham of 
Bacon, ſome. Parſly and Cives, raw Trufles and 
Muſhrooms : Haſh all this rogether, then pur it 
into a Sauce-pan, ſeaſon it with Pepper, Salt, and 
a Slice of Lemon, moiſten it with Veal-Gravy, 
and the Eſſence of a Ham, of each an equal 
Quantity, and thicken it with a Cullis of Par- 
tridges, [which ſee in Letter C] give your Haſh 
two or three Turns over the Stove, ſo ſerve it in 
Plates or little Diſhes. Make Haſhes of Fowls 
and Pheaſants in the ſame Manner. . | 


To haſh a Carp. 


Scale a Carp, skin it and bone it; haſh the 
Fleſh, put it into a Sance-pan, and dry it a little 
over the Fire till it grows white; then lay it 

again 
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again on the Table, put to it a few Muſhrooms 
and Trufles, ſome Cives and Parſly, all fhred v 
ſmall, and mix'd well together ; Put ſome fre 
Butter in a Sauce-pan and ſet it over a Stove ; put 
to it a little Flower and make it brown, then put 
in your Haſh, give it two or three Turns over the 
Fire, ſeaſon it with Salt, Pepper, and a Slice of 
Lemon, moiſten it with good Fiſh-broth, and 
thicken it with three Spoonfuls off a Cullis of Cray. 
fiſh or other Fiſh. So ſerve it hot for firſt Court: 
We make Haſhes of Salmon and Trouts, as alſo 
of Barbels and all white Fiſh, in the ſame Manner. 


To dreſs freſh HERRINGS. 


FT ER having gutted them through the 
Gills, rub them over with melted Butter, 
drudge them with * ſmall Crums of Bread, 
and broil them on a Gridiron. You may ſerve 
them with a white Sauce, made of freſh Butter, 
Salt, Pepper, Vinegar and Muſtard. 'Thoſe that 
love not Muſtard, may make uſe of a little Flower 
to thicken the Sauce. We ſerve them likewiſe 
with a brown Sauce; to which End we brown 
ſome Butter, and mix with it ſome ſavoury Herbs 
ſhred very ſmall, ſome Salt, Pepper, Capers, An- 
chovies, and a Drop of Vinegar, or green Gooſe- 
berries in their Seaſon. Herrings are proper on- 
ly for firſt Courſe. 


To dreſs H O G 8 Bars, 


* EN they are well ſcalded and clean'd, 
garniſh the Bottom of a Kettle with Bards 
of Bacon, and Slices of Veal, ſeafon'd with Salt, 
Pepper, Nutmeg, Cloves, pounded Coriander- 
Seed, a Stick of Cinnamon, Bay-Leaves, Baſil, 
Onions, Slices of Lemon, Parſly and Cives; then 
| * 
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lay in your Hogs Ears, ſeaſon them over as under, 
cover them with Slices of Veal and Bards of Ba- 
con, and put as much Water with a Quart · of 
White Wine as will juſt cover them. Melt a 
Pound and a half of Hog's Lard, and put to it: 
Cover the Kettle and let it ſtew over a gentle 
Fire: When they are enough, ſet them by to 
cool in the Kettle; then take them out, and 
drudge ſome of them as' you do Hogs Feet, and 
broil them; ſo ſerve them in Plates or little Diſhes. 
The reſt of them that you do not drudge, you 
may cut in little Slices, and toſs them up in a 
Pan with a little melted Bacon, fome fhred Cives 
and Parſly ; then put ſome Gravy to them, ſer 
them to ſimmer over a gentle Fire; and when 
they are enough done, take off all the Fat, put to 
them ſome good Cullis of Veal and Ham, together 
with a little Muſtard and Vinegar; ſo ſerve them 
hot in Plates or little Diſhes. 


To dreſs a Hog's or Boar's Head. 


Sindge it in a clear Fire; then rub it ſoundly 
with a Piece of Brick to take off all the Hair ; 
after which ſcrape it with a Knife and clean ir 
well. Then bone it, taking out the two Jaw- 
bones and the Snout; cieave it underneath, ſo as 
it may hang together by the upper Skin. Lard it 
with large Lardons ſeaſon'd with Salt, Pepper, 
pounded Cloves, Coriander-feed, Mace, fome 
ſhred Cives and Parſly; when you have larded it 
well, ſeaſon it high with Salt, Pepper, Cloves, 
Nutmeg, pounded Coriander-ſeed and Mace, Bay- 
Leaves, Baſil, Marjoram, a little Roſemary, ſome 
Onion, Parſly, Carots, Parſnips and fliced Lemon; 
cover it with good Bards of Bacon, wrap it up in 
a Napkin, bind it well about with Pack-thread, 
and put it into a Boiler; fill it with half "IS 

- he 
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half Water, and ſet it to boil over a gentle Fire; 
when it is enough, ſet it to cool in the Liquor it 
was boil'd in, that it may take the Reliſh of it. 
When it is cold, take it out of the Napkin, make 
it very clean, and ſerve it on a clean Napkin, gar- 
niſh'd with Parſly. Note, That the leaner the Hog's 
Head is, the better. 


WW 


— 


| I. 
To make TELLY of Harts-Horn. See Blanc-manger, 


AKE a Pound of Harts-Horn, put it in a 
clean Pot, with fix Quarts of Water, and 

let it boil over a gentle Fire till it comes to a ſel- 
ly; if the Harts-Horn is, good, you may boil 
two Quarts away, ſo that you will have four 
Quarts of jelly; take out a little in a Spoon to 
cool; when you find it to hang on your Spoon, 
itis enough : Take care to make it a little ſtronger 
in the Summer than the Winter. Boil your Stock 
off thus the Night before you uſe it ; next Morn- 
ing take it up and leave the Grounds ; but you 
muſt remember to ſtrain it from the Harts-Horn 
when it is hot, then put it into a clean Braſs-Diſh, 
cold. If you have — uarts of it, put to it 
a Bottle of Rbeniſo Wine, beat up the Whites of 
eight Eggs to a Froth, and put to it likewiſe 
twelve Cloves, two Blades of Mace, as big a 
2 Finger of Cinnamon. Theſe Ingredients 
eing mix d cold in a well-tinn'd Braſs-Diſh or 
little Pot, ſet your Stock over a clear Fire, ſtir- 
ring it with a clean Ladle, and pour it in as if 
you were cooling any Thing, to mix the Whites 
of your Eggs well with your Jelly ; ſo after it 
has boil'd up two or three Minutes, put to it the 
Juice of ſix or eight Lemons. But you muſt re- 
member when you put in your Wine, to put in 
half a Pound of Loaf-Sugar ; you may ſweeten it 
I of 
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or ſharpen it according to you Diſcretion, and the 
Palare of the Eater. Let it boil up two Minutes 
after you put in your Lemon-Juice, and when you 
ſee it finely curl'd and of a pure white Colour, 
have your Swan-Skin Jelly-Bag hang on a clean 
Diſh or Sauce-pan ; then pour your Jelly ſoftly in- 
to it with your Ladle. Put back the firſt Quart 
or two that runs through into your Jelly-Bag 
ſoftly, till your Jelly is as clear as Rock-water. 
If in Winter-time, you had beſt let your Jelly run 
by the Fire; for in the cold, it will be-apt to ſtop 
in the Running. So you may fit up your Jelly- 
Glaſſes, or China fit for your Uſe. You may make 
this Jelly, in Cafe of Neceſſity, of two Gangs of 
Calves-Feet. In buying of your Harts-Horn, you 
muſt take Care, becauſe there is a great Cheat in it: 
For ſome ſcrape Bones inſtead of Harts-Horn, and 
then it will neither be ſo fine, nor make ſo great a 


Quantity of Jelly. 

KID 
$ a Meat little uſed now-a-days at the beſt Ta- 
bles. It is dreſsd in the ſame Manner as 
Lamb, 'whoſe Fleſh it reſembles, ſave only that 
© Wis ſomewhat dryer. See in Letter L. the diffe- 


rent Ways of dreſſing Lamb, and dreſs your Kid 
0 accordingly. 


— wh 


1 _ 
eg LAM B. 


To roaſt a Quarter of Lamb. 


ARD one half of it, and drudge the other 
very well with ſmall Crums of Bread ; wrap 
it up in Paper before you lay it down, for fear 5 
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ſhould burn: When it is almoſt. roaſted, drudge, a 
before, the Part of it that is not larded, with 
Crums of Bread, adding to them ſome Salt, and" 

Parſley ſhred very ſmall ; make a brisk Fire 
brown it well, aud ſerve it with Juice of Lemay 
or Orange. | | | 


To make a Ragoo of Lamb. ö 


Cut a Quarter of Lamb into four Pieces, (ard 
it, and toſs it up a little in a Sauce-pan to brown 
it : Then ſtew it in good Broth with Salt, Pepper, 
Cloves, Muſhrooms, and a Bunch of Herbs. Wha 
it is enough, put to it ſome Veal-Cullis, and ſeri 
it. | 

Another Ragoo of Lamb. 4 


Roaſt a Quarter of Lamb, and when it is ne 
roaſted, drudge it well with Crums of Bread 
Put into the Diſh you intend to ſerve it in, a CF 
lis of Veal with an Anchovie, a few Cives, ſont 
pounded Pepper, Salt and Juice of Lemon: Hel 
it a little, lay your Lamb on this Cullis ; ſo ſens 
"WT 1 

| To dreſs Lambs Trotters. 1 


Scald them well and boil them; then take aut 

the Middle Bone, and ftuff them with a goal 
Farce, dip them in beaten Eggs, drudge them wel 
with crumm'd Bread, and them brown: It 
your Garniſhing be fry'd Parſly ; fo ſerve them 


LAMPREYS 

RE a Sea-fiſh wy like an Eel: They att 
ſound likewiſe in ſome Rivers: We eat the 
either fry'd or broil'd, as follows. 


* 


| ottage 
of Crawfish 


S al HION 


Second 


N (rabbs& Lobſtan: 


Green Geese 


Roſted 


Turkic Ouchens 
Squab Prg cons 


x -u To fry Lampreys. 


Bleed them and keep the Blood; then waſh them 
bot Water to take off their Slime; and cut 
them in Pieces. Fry them in clarify'd Butter, 
with a Hittle fry'd Flour, White- Wine, Salt, Pep- 
rye; a Bunch of fine Herbs and a Bay- 


Lear this together very well, then put in 
be Blood, with a few Capers, and ſerve it hot. 


„ To areſs Lampreys with. faeet. Sauce. 
Having ſlimed and cut them in Pieces, take out 
String that runs along their Backs: Toſs them 
Win Butter and a little fry'd*Flour till they are 
wown ; then add ſome red Wine, a little Sugar, 

on, Salt, Pepper, and two or three Slices 
Lemon: When they are enough done, put in 
ae Blood, give them a Turn bt two mote; ſo diſh 
Pour Ragoo and ſerve it hot. | 

Jo make a Lamprey-Pye. | 
+ Cleanſe them well from the Slime; ſet by the 
ood, and let your Seaſoning be Salt, Pepper, 
eis, Dates, beaten Cinnamon, candy'd Le- 
peel aud Sugar: Then put them into a Pye, 
en it is bak'd, pour in the Blood and a little 
hite-Wine, and when you ſerve it, ſqueeze in 
Juice of a ſmall Lemon... 


* 
. # oo + . © ©## ® 
ent Nt „an 
% 


20 broil Lompreys. 
| Having taken off the Slime, cut them in Pieces 
en do Eels that you do intend to broil. Melt 


Tump of Butter, and put to it ſome ſhred, Cives, 
ally, and ſavoury Herbs, with Pepper and Salt; 
| 4 Cy 1 1 44-11 141 put 


- 
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put your Pieces of Lamprey into the Sauce- pan hs 
and ſtir it all well together: Then take them out. We 
aud __ them with very fine Crums of Bread 1 
and broil them over a gentle Fire. Serve ther Cn 
with a brown Sauce made as follows: Take a lite 
tle Lump of Butter, put it into the . Sauce-p; ot 
with a Pinch of Flour, and brown it: Add ſome rub 
Cives, Parſſy and Muſhrooms, all ſhred very ſmal Et. 
a few! Capers, and an Anchovie, and ſeaſon the 
Whole with Pepper and Salt; moiſten it with: 
little Fiſh-Broth,- and _ thicken it with a Cray.-fH F 
or other Cullis. Pour this Sauce into the Bottom ed! 
of, your Diſh, lay your Lamprey all round it, andi luck 
Tae chem hee. la 
We ſexve it likewiſe with; a ſweet Sauce made zetb 
with Wine or Vinegar, .a. Lump of. Sugar, aſi lit 
mall Stick of Ci on and a Bay-Leaf, A Ves 


;boil'd together. Then we take out the Cinnamon 
and al Let, pour the Sauce into a Dih 
and lay the brol'd Laws rey round it: So ſerve i? 
warm. | 
Sometimes we. ſerve a broil'd-Lamprey vithif fam. 
Oil in this Manner. We take ſome Oil and Vine- mon 
gar, Peper, Salt a little Muſtard, one Anchovie, 
azfew Capers, and alittle, Parſly, ſhred very ſmall; 
i beat, all this together in a Porrenger, the 
Pour it into à Saucer, Which we place in the Mid 
dle of the Diſh, and garniſh it all round with ou 
 Lampreys ; eee 
At other Times we ferve our broil'd Lampre 
dry, in Plates or little Diſhes. 


GH % L. ARK Ss. 


1 E never draw our Larks that we intend te 
+9; +xoaſt,. nor cut off their Feet, but truſ 
them handſomely on the Back of them. We lars 
them with ſmall Lardons, or elſe ſplit them on a 
+ i woode 
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wooden; Skewer, with a little Bard of Bacon be- 
ween two. When they are almoſt roaſted, we 
u arudge them with powder'd Salt and very ſmall 
Crums of Bread; then give them a Turn more 
- Won the Spit, and ſerve them with Verjuice, Pep- 
J per and Salt, and ſome Juice of Orange, havin 
rubb'd the Diſh with a Shalot. They are likewiſe 
"MY eaten dry with Salt and Orange. Ko, 


* To dreſs Larks in Ragoo. 


a Having drawn your Larks, toſs them up in melt- 
med Bacon, with an Onion ſtuck with Cloves, and 
nd uch Ingredients as you have to put to it, as Trufles, 
Muſhrooms, Capons Livers, Sc. Tofs it up all to- 
de gether, and if you have no Cullis, powder it with 
MW: little Flour : Then moiſten it with good Beef or 
al Veal Gravy : Let it waſte away to the Degree it 
on ought; chen beat up an Egg in a little Cream, with 
u Miome ſhred Parſley amongſt it; pour this into 
il your Stew-pan, give it a Turn or two over the 
Stove to thicken it, and take off the Fat at the 
ch ame Time: Then ſqueeze in ſome Juice of Le- 
e mon and ſerve it. | 


” LETTUCE. 
To farce Lettuce à la Dame-Simone. 


AKE ſome Cabbage-Lettuce, and but juſt 
dip them in ſcalding Water to blanch- them, 
hen take them out and drain them. Take the 
Breaſts of a roaſted Capon or Pullet, haſh it with 
ome boil'd Ham, and ſome Muſhrooms, a little 
Parſly and ſome Cives, a little blanch'd Bacon, 
ne Crum of a French Roll ſoak'd in Cream, and 
the Yolks of four or five raw Eggs. Seaſon this 
with Salt, Pepper, ſavoury Herbs, and Spices : 
hen it is minced very ſmall, pound it all in a 
Mortar, Next {queeze your Lettuce one 14 
| I 2 t 
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then hold them in your Hand by the Stalk, and 
ſpread them Leaf by Leaf without breaking them, 
till you come to the little Heart, which you muſt I 
take out, and in tke Room of it put ſome of the 1 
Farce, and raiſe up all the Leaves one by one over 0 
it; then bind it about with a Pack-thread, and 
continue to farce all the Lettuces in like manner. . 
Next, take two Pounds of a Fillet of Veal, cut 


— — öFäʒã2— — — ————ũ — _— 


it in Slices, and lay them on the Bottom of 2 x 
Stew-pan, with ſome Bards of Bacon and ſome fy 


Slices of Onion; then cover it and ſet it a ſweat- 0 
» ing over a Stove: When you find it begins to ſtick, 
put in a little Flour, and ſtir it about with a Spoon 
over the Stove, that it may brown a little: Moi- 
ſten it with half Gravy, half Broth, and ſeaſon it 
with Salt, Pepper, Cloves, a Bay-Leaf, Baſil, 
Parſly, and a whole Leek. Place your farc'd Lei- 
tuces on the Bottom of a Stew-pan and pour the WW, 
Braiſe upon them, to ſtew them in it. When they = 
-are enough done, if you would ſerve them with a 
white Sauce, take them out of the Stew-pan, un- I; 
bind them, drain them well, and put them again 
into a Stew-pan with a white Cullis, [See the Me-; 
thod of making it in Letter C] which muſt be I e 
thicker than for a Soop: Set your Lettuces to 
ſimmer in the Cullis, lay them handſomely in the H 
Diſp, and ſerve them for Hors-d'Oeuvres in Plates Nn 
or little Diſhes. 
When we ſerve theſe Lettuces with a brown 
Sauce, inſtead of the white Cullis, we make Uſe 
of the Eſſence of a Ham: See how to make it in 
Letter G. Article Gammon. l | 
At other Times we ſerve them with a Ragoo o 
Muſhrooms, or of 'Trufles. We uſe them like- 
wiſe to garniſh all Sorts of Soops de Sante; but then 
. inſtead of ſtewing them à la Braiſe, we boil ther 


— 


in good ſtrong Broth. 


| Laftly 
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nd W Laſtly, we ſometimes theſe Lettuces d Ja 
m, Wl ame- Simone, as follows. When they are ſtewed 
uſt Wl; ia Braiſe, we take them up, unbind the Pack- 
he bread, and ſer them a draining ; then we beat up 
er ¶ chree or four Eggs, and dip the Lettuces in them 
nd one by one, and drudge them with the Crum of 
er. ¶ che whiteſt Bread, crumm'd very ſmall ; after which 
ut ve fry them in Hogs Lard till they are very brown, 
a nd then ſerve them on a folded Napkin, with 
ne fry'd Parſly, for Hors-4Oeuvres. We likewiſe. uſe. 
at- ¶ them to garniſh our Diſhes of the firſt Courſe. 


—— 


on J male a Rggoo of Lettuce. 
r Take the Cabbages of the Lettuce, blanch them, 


bn boiling Water, throw them into cold Water, 
ne them out and ſqueeze them well; then ſtew 
hy them d la Brai ſe as above. When they are ſtew'd, 
ec chem a draming, cut them in Dice, and ſet them 
4. to immer in ſome Eſſence of Ham and a clear Cul- 
in l. We ſerve theſe Lettuces under a Leg of Mut- 


ton, or with Partridges, Chickens, Pullets, Ducks 
de % Braiſe, Oc. in the ſame Manner as we do o- 
ther Ragoos of Legumes. | 

ze! - Beſides, we have another Way of making this 
I $4800. Inſtead of ſtewing the Lettuce 2 la Braiſe, 
when they are blanch'd and ſqueez'd dry, we cut 
them in Dice, and put them into a Sauce-pan, to 
immer in Veal-Gravy, and when we are ready to 
ſerve, we pour on them ſome Cullis, and the Eſ- 
ſence of a Ham, and uſe them as above for our 
Diſhes of the firſt Courſe. 


To ſtew Cabbage-Lettuce. 


Let your Cabbage-Lettuce be clean waſh'd in ſe- 
eral Waters; rake twelve for a Plate, boil them 


wp in a Braſs-Diſh of boiling Water, half an 
0 I 3 Hour; 


' 
N 
: 


Braiſe upon them, to ſtew them in it. When they 
are enough done, if you would ſerve them with a 


Diſh, and ſerve them for Hors-4Ocuvres in Plates 
or little Diſhes. 


Sauce, inſtead of the white Cullis, we make Uſe 
of the Efſence of a Ham: See how to make it in 
Letter G. Article Gammon. * | 
At other Times we ſerve them with a Ragoo of 
_ Muſhrooms, or of Trufles. We uſe them like 
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then hold them in your Hand by the Stalk, and 
ſpread them Leaf by Leaf without breaking them, 
till you come to the little Heart, \ which you muſt 
take out, and in the” Room of it put ſome of the 
Farce, and raiſe up all the Leaves one by one over 
it; then bind it about with a Pack-thread, and 
continue to farce all the Lettuces in like manner, 
Next, take two Pounds of a Fillet of Veal, cut 
it in Slices, and lay them on the Bottom of 2 
Stew-pan, with ſome Bards of Bacon and ſome 
Slices of Onion; then cover it and ſet it a ſweat- 
ing over a Stove: When you find it begins to ſtick, 
put in a little Flour, and ſtir it about with a Spoon 
over the Stove, that it may brown a little : Moi- 
ſten it with half Gravy, half Broth, and ſeaſon it 
with Salt, Pepper, Cloves, a Bay-Leaf, Baſil, 
Parſly, and a whole Leek. Place your farc'd Let- 
tuces on the Bottom of a Stew-pan and pour the 


white Sauce, take them out of the Stew-pan, un- 
bind them, drain them well, and put them 10 
into a Stew-pan with a white Cullis, [See the Me- 
thod of making it in Letter C] which muſt be 
thicker than for a Soop: Set your Lettuces to 
ſimmer jn the Cullis, lay them handſomely in the 


"When we ſerve theſe Lettuces with a brown 


wiſe to garniſh all Sorts of Soops de Sante; but then 


_ inſtead of ſtewing them 2 Ia Braiſe, we boil ther 
in good ſtrong Broth. 


Laſtly 
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Laſtly, we ſometimes theſe Lettuces 4 1a 
ame- Si mome, as follows. hen they are ſtewed 
i Braiſe, we take them up, unbind the Pack- 
read, and ſet them a draining ; then we beat up 
three or four E and dip the Lettuces in them 
one by one, and drudge them with the Crum of 
the whiteſt Bread, crumm'd very ſmail ; after which 
wefry them in Hogs Lard till they are very brown, 
and then ſerve them on a folded . Napkin, . with 
fry'd Parſly, for Hors-d'Oeuvres. We likewiſe. uſe. 
them to garniſh our Diſhes of the firſt Courſe. 


Tb make a Rggoo of Lettuce. 


Take the Cabbages of the Lettuce, blanch them, 
in boiling Water, throw them into cold Water, 
take them out and ſqueeze them well; then ſtew 
them d la Brai ſe as above. When they are ſtew'd, 
et them a draming, cut them in Dice, and ſet them 
to ſimmer in ſome Eſſence of Ham and a clear Cul- 
Is. We ſerve theſe Lettuces under a Leg of Mut- 
ton, or with N Chickens, Pullets, Ducks 
ola Braiſe, Sc. in the ſame Manner as we do o- 
ther Ragoos of Legumes. | 

Beſides, we have another Way of making this 
Magoo. Inſtead of ſtewing the Lettuce 2 la Brai ſe, 
when they are blanch'd and ſqueez'd dry, we cut 
them in Dice, and put them into a Sauce-pan, to 
immer in Veal-Gravy, and when we are ready to 
ſerve, we pour on them ſome Cullis, and the Eſ- 
ſence of a Ham, and uſe them as above for our 


Diſhes of the firſt Courſe. _ 
To ftew Cabbage-Lettuce. 


Let your Cabbage-Lettuce be clean waſh'd in ſe- 
reral Waters; > twelve for a Plate, boil them 
ip in a Braſs-Diſh of boiling Water, half an 
| I 3 Hour ; 
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Hour; then take them up with a Skimmer, and 
throw them into cold Water, ſqueeze the Water 
from them one by one, with you Hand, and place 
them into a little Sauce-pan ; put to them a Quar- 
ter f a Pound of Butter, mix d with a Quarter of 
a Spoonfal of Flour, a Blade of Mace, a Bit of 
Bacon'as big as your Thumb, ſtack with ſix Cloves, 
put to them as much Veal-Broth as covers them 
ite; a little Pepper and Salt; put them over a 
Fire an Hour before you ufe them, or more, 
according to the Oldnefs of your Lettuce; for your 
Summer-Lettuce will not take half the Boiling that 
Winter-Lettuce will do; when your Broth is 
boil'd down as thick as a Cream about your Let- 
tuce, pour over it a little drawn Butter, and ſhake 
our Sauce-pan till it leers together like a Fricaſſy, 
bur toſs it not for fear of breaking your Lettuce: 
Then flide it alt out at once into your Plate or lit- 
Diſh, throwing out the Bit of Bacon and Blade 
Mace. Let Jon Garniſhing be ſome Toaſts of 
Bread, or fry'd Bread about three Inches long, 
and two Inches broad each. This is proper for a 
Plate or little Diſh for Supper, or to put under 
boil'd Chickens for Dinner; then you may add ta 
it a little Cream, and the Volk of an Egg, juſt as 

you ſerve it. So ſerve it. N | 


Lou may ſtew Celery or Endive the ſame Way. 


eee 
6 
— 


—— — 


LIVERS. 
To dreſs Livers in Cauls, 


T* K E the Livers of any tame Fowls, as Tut- 
1 keys, Geele, Capons, Pullets, c. Take the 
leaneſt and mince them with blanch'd Bacon and 
Marrqw, ſome Trufles, Muſhrooms and Veal-Sweet- 
breads, a few Leeks, a little Parſtey, and the wy 
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of a boi'd Ham of Bacon; mince all this very 
nall and bind it With the Volk of Eggs Cut a Calf s 
ir. Sheep's. Caul in Pieces, according to the Big- 
h of your Lien, fo as. char you may. roul 
them in it. Lay ſome of this Farce on the cut 
Caul, and a fat Liver upon it; then ſome more 
of the Farce, then another Liver, till you have 
laid the Whole on the Caul. Then lay the Caul 
with theſe Livers, that you have thus order'd on a 
Sheet of Paper; to fry it in melted Bacon; or elſe 
put them into a Paſty-pan, and bake them in the 
Oven: When they are enough, let the Fat drain 
way from. them] lay them in a Diſh, pour ſome 
varm Gravy, on them, ſeaſon d with a little Pep- 
per and Salt, ſqueeze in ſome. Juice of Orange, and 
ſerve them hot. 5 * Nr 


J dreſs a Calf s Liver in a Caul. 


Take the whiteſt Calf*s Liver you can get; take 
off the under Skins, and ſhred the Liver very ſmall, 
and with it a Rogoo bf Muſhrooms and Trufles 
and a little Parſly : Roaſt two Onions in hot Em- 
bers, and then pull off the outmoſt Coats ; Pound 
a Dozen Coriander-Seeds and half a Dozen Cloves, 
and put the Onions to them: When they are 


* 


pounded together, take them out of the Mortar, 


and mix them with the Calf Liver. Beat up the 
Volks of eight new-laid Eggs in a Sauce-pan with 
half a Pint of Milk and a Pint of Cream; make 
it boil over a Stove, and take care that it do not 
curdle. Take a Pound of Sewet, ſhred it as ſmall 
as poſſible, half melt it in a Sauce: pan, and pour 
it into your Cream; then put to it your haſh'd 
Lier, and mix it all well together, ſeaſoning. it 
wich Salt, Pepper, and ſavoury Herbs. Take a 
Stew. pan and ſpread a Caul within it, but ſo that 
it may ovme four Inches all round over the Edges 


i of 


rr 
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of it.” When your Farce is cold, pur it into the! 
pan, where you have laid your Caul, form it into 
the 4.55 of a Calf's Liver, and fold it up in the 
ſame Caul: Then turn it upſide down in a Paſty. 
pan or Silver-Diſn, rub it with à beaten E 

drudge it with Crums of Bread very fmalt and bake 
it in an Oven: Take care that it be of a fine 
brown Colour ; ſoſeryeit hot for the fiſt Courſe, 


& Do dreſs a Ca 


1 , 
1 1% 


and ſeaſon'd with Salt, P » Spices,” and fas 
voury Herbs, ſlic'd Onion, Carots and Parſnins, 
ſome ſhred Parſly, and a whole Leek: Put your 
Liver into the Pot, and ſeaſon and'cover it aboye 
as. beneath, Cover your Pot, and put Fire oyer 
and under it. Make a Ragoo with "'Veal-Sweet- 
breads, 'Cocks-conibs, Muſhrooms, Artichoke- Bot 
toms;or Aſparagus- Tops, according tothe Seaſon; 
toſs it up in a Sauce: pan with melred Bacon; when 
it is ready, take off the Fat very clean, and thicken 
it with a good Cullis of Veal and Ham. When 
Your Cal 's Liver is * done, take it out of 
the Pot, lay it in a Diſh, pour yobr Ra 
it, and Ferve it hot for ern Corals 12 * 1 
At other Times we ſerve this Calf's Liver dreſs 
2 la Braiſe, with a haſh'd Sauce, or with a Ras 
oo of Succory or of Cucumbers, or with ſlic u 
am as foo Ss. ') 
Cut ſome thin Slices of a Ham of Bacon and 
lay them on the Bottom of a Stew-pan; cover its 
and ſet your Ham a ſweating: When it begins to 
ſtick, moiſten it with Gravy, let it boil a little, 
and thicken it with a Cullis of Partridges, or with 
an ordinary Cullis. When your Calf's Liver 


ſtewd 


Hfieaſant 


4 Partridges 
4 Cluckens © 


Cheyn of Beef 
cutt in Ribbs 


| Joggs feet 
and Ears 


Pullets 
Bullion blanc 


with Shrimps & Ajparagral 


if |-tufhrooms for Cen 
| ao | | ors 
Supe Vermuſellu Tul 
Tur bie and Meyn 2 Wild Ducks 


of Porke roſted / 
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ee Ja Braiſe, as before, lay it into your Sain- 
and pour it on your Liver; ſo ſerve it hot. 


To roaſt a Calßf's Liver. 


Take a Calf's Liver, lard it with ſmall Lardons, 
ten it to the Spit, and roaſt it at a gentle Fire: 
When it is roaſted, ſerve it with a Poivrade, or 
with" good Gravy. | 


ND nate Puddings of a Calf"s Liver. 


Cut ſome of the Liver into ſmall Dice, and 
nee the reſt with Hog's Fat, a third Part as mucli 
as Liver. Seaſon with Salt, Pepper, grated Nut- 
meg, Cloves and Cinnamon pounded, ſhred Cives 
and ſavoury Herbs. Mix the Whole with half a 
Dozen Yolks of Eggs, and a Quart, or more, of 
Cream, as you ſhall ſee Oceaſion: Put this into 
Guts, as you do Marrow-Puddings ; boil them in 
White-Wine-with- Salt and Bay-Leaves over a gen- 
di Fire, and let them cool in the Liquor. Broil 
them, and ſerve them up hot. 


25 dreſs Livers with Meſbrooms. 


Take the Livers of tame Fowls, and after ha- 
ving cut off the Galls, take a Tart-pan, cover 
the 'Bottom with Bards of Bacon, and lay the 
Livers upon them ; ſeaſon them, then cover them 
wien other Bards, and ſet them to bake in the 
Oven, taking care that they dry not too much ; 
take ſome Muſhrooms, pick and waſh them well; 
dry them over the Stove, then lay them in a Diſh 
with a little Bacon and a Drop of Vinegar: Toſs 
ap by themſelves ſome Slices of a Ham with a little 
Flour and a Bunch of Herbs, in melted Bacon; 
then add to it ſome Veal-Gravy that has no Salt 
N in 


| 
* 
| 


CE. TT PIERS 


% 
iron ; baſte them either with Butter alone, ot 
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in it; and boil the Livers and the Muſhrooms af. 
ter they are well drain d, all in the ſame Sauce, 
* ake off all the Fat, and ſerve it warm. 


2 roaſt LoBSTERS. 


5 Na {mall Bird-Spit through the Lobſter' 
Belly, then tie them faſt to the Spit with 
Pack-thread, and when they crackle, they are e- 
nough : Lay a whole one, the largeſt 4 all, in 
the Middle of the'Diſh ; butter the reſt in the 


Shells, as in the following Receipt, with Pepper, 


Lemon, and an Anchovie diffolv'd in White-Wine: 
Mix the Whole together, and ſerve them up with 
Lembn and OSA 


E butter Lobfters. 5 


Having en out the Meat, mince it ſmalh 
and ſet it to ſtew: gently in a Sauce-pan over a 


Stove, with White-Wine, Salt, and a Blade of 


Mace: When it is very hot, put to it ſome But- 
ter and Crums of Bread. Warm the Shells before 
the Fire, fill them with the Meat, and ſo ſerve 


them up. U 


bd 7 e Lobfiers alive. 


Having tied them faſt' on the Spit, baſte hag 
with Salt and Water till they look red, and then 
with Butter and Salt. Let the Sauce be Anche- 
vies diſſolyed in White-Wine, Altes Pepper, and 
the n of a | Lemon, 


E 6 broil Lobfters. 
Firſt broil ons then lay them on the Grid- 


mix d 


nne e er 


af. 
ce. 


E 
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mix'd with Vinegar : Let them broil leiſurely, 
and when you think they are enough, ſerve them 
up with Butter and Vinegar beat thick, to which 
put ſome grated Nutmeg and flic'd Lemon. 


2 ——_— 


— 5 b * ＋ 


M. 
To dreſs MACKAREL. 


AFTER having gutted them, either flit or 

gaſh" them along the Back, and then lay 
them a while in Salt and Oil, Pepper and Fennel; 
wrap them up in the ſame Fennel and broil them. 
Let your Sauce be clariſyd Butter, ſavoury: Herbs 
haſt\d very ſmall, Nutmeg; Salt, Fennel, Gooſ- 
berries, Capers, and a Drop of Vinegar. At ano- 
ther Time, when they are broil'd; ſerve them 
with fry'd Parſly, clarify d Butter, Salt, Pepper, 
and a Drop of Vinegar. 

We likewiſe ſerve them in Soop, after having 
for that Purpoſe fry'd them in clarify'd Butter, 
and then made them ſimmer in good Broth either 
of Fiſh or Herbs: Let your Garniſhing be a Ra · 
goo of Muſhrooms and — Capers. | 


MARINADE 


8 a Sort of Sauce or Pickle, in which we ſteep 
1 certain Things, whoſe Taſte we would heigh- 
ten, and render more agreeahle to the Palate: 
We marinade many Sorts of Things, either to 

rniſh other Diſhes, or to make Diſhes of them. 

e garniſh our Fricaſſes of Chickens with ma- 
rinated Chickens: A Marinade of Veal ſerves us 
to garniſh a farced Breaſt of Veal, or a Loin of 
Veal roaſted : In like manner of 1 
Se. which we likewiſe ſerve for Diſhes of the firſt 
Courſe, To 


124 M. The Compleat Court-Cook. 


- To make a Marinade of Chickens. 


Cut your Chickens in Quarters, and lay them 
to marinate for three Hours in Juice of Lemon, 
and Verjuice or Vinegar, Salt, Pepper, Cloves, 
Cives and Bay-Leaves. Then make a Batter with 
Flour, Salt, Water, one or two Eggs, and ſome 
melted Butter; and having well beaten all this to- 
gether, drain Jour Chickens well and dry them 
with a clean Napkin, dip them in Butter, and 
fry them in Hogs Lard: When they are come to 
a good Colour, lay them in a Diſh with fry'd Par. 
fly, and ſerve them for the firſt: Courſe, or Hors- 
#Oetores ; or uſe them for Garnifhings.” 

Note, We ſometimes drudge them well with 
Flour; inſtead of dipping them in Batter; but 
then the Hogs Tard muſt be very hot, before you 
put them into the Pan. 


rern Bo marinate Pigeons and Partridges. 


5 We marinate 


Pigeons and tage juſt as we 

do Chickens, except that we only lit the Pigeons 

don the Back, and cut the Partridges in two. We 
fry and uſe them likewiſe in the ſame Manner. 


To marinate Veal-Cutlets. 


Cut your Cutlets as for brailing ; ſteep them 
for two or three Hours in Vinegar, and a little 
of the Fat of Broth, ſeaſon'd with Pepper, Salt, 


ſome whole Cloves, Slices of Onion and Lemon, 


Bay-Leaves, Parſly, and one whole Leek ; then 
drain them well, wipe them with a linen Cloth, 
dip them in Batter made as above, or elſe drudge 


them well with Flour ; fry them and uſe them 2 
you do your marinated Chickens. p 
. 
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To marinate Fiſh. 


We likewiſe marinate Fiſh in the ſame Manner ; 
then we drudge them with Flour, fry them in cla- 
rify'd Butter, and ſerve them with fry'd Parſly ; or | 
with the following Sauce. Toſs up in — * | 
Butter, ſome Slices of Lemon or Orange, together 
with ſome Cives, Salt, Pepper, Nutmeg and Vine- | 
gar, and pour it on your Fiſh, ſuch as Soles, Plaice, | 
Sc. So ſerve them. 


MARROW. 
To make Marrow-Paſties. 


HRED the Marrow and ſome Apples toge- | 
8 ther, and put a little Sugar to them; put them | 
into Puff-paſte, and fry them in a Pan with freſh | 
Butter, and ſerve them up to the Table with a | 
little white Sugar ſtrew'd on them. Your Butter 
that you fry them in muſt be clarify'd, elſe they | 
will not be good. | 
| | 

| 
| 


To make a Marrow Tart. 


Take the Yolks of hard Eggs, and mince them 
with Pippins, and the Marrow cut in {mall Dice ; 
then take ſome Sugar, Cinnamon , Cordicitron 
and Orange-peel minc'd very ſmall, and a little 
Salt : Mix all this together, ſqueeze in the Juice | 
of a Lemon, and fill up your Tart Patty-pans | 


with it. 
To make Roſa Solis of Marrow. 


Cut the Marrow in little Dice, and mince it 
very ſmall together, with as much of a Pippin,, 
as you have Marrow, and half that Quantity = 
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the Volks of hard boil'd Eggs; mince likewiſe 
ſome Cordicitron, and the Rind of half a Le. 
mon, very ſmall; add to this ſome Sugar, Sal, 
a little Milk or Cream, and Nutmeg. Mix al 
together, and you may make Tarts, Petty-pattiey, 
"or: Roſa Solis of it, according as your preſent Uſe 


requires. 
To nate a MAT ELO TT E of Fj. 


AKE a Carp, an Eel, ſome Tench, Pike, 

Barbel, in ſhort, what Fiſh you can get, 
and judge proper for your Purpoſe, After having 
gutted and ſcaled them, cut them in Pieces, lay 
them in a Stew-pan with ſome 'Trufles and Muſh. 
rooms, an Onion ſtuck with Cloves, ſome Cive 
and Parſly, Bay-Leaves, and a little Baſil : Ses. 
ſon this with Salt and Pepper, put to it ſome 
White Wine, a little Fiſh-broth, or Juice of 0. 
nion, but juſt enough to cover the Fiſh: Then ſet 
it over a quick Fire, and when the Cuart- Hai ilu 
is half waſted away, put ſome Butter, more « 
leſs according to the Quantity of your Fiſh, int 
a Sauce-pan, and bfown in it a little Flower; 
then empty the Liquor of your Matelotte into 
that Sauce-pan, mix your Brown and that wel 
together, and pour the Whole back again into your 
Matelotte, and keep it ſtewing till tis enoug! 
done. Then put to it ſome Cray-fiſh or othef 
meagre Cullis, lay it handſomely in a 99 and 


of 


ſerve it warm for firſt Courſe. 

D mate MILK of Almonds. 

AKE a Pound and a half of ſweet Almonds 
with twelve bitter Almonds; blanch and 


. pound them in a Mortar, ſprinkling them fron 
Time to Time with Milk for fear they turn: vl 
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they are well pounded, take three Pints of Milk, 


make it lukewarm, mix your Almonds well with 
it, and ſtrain it through a Sieve, as much as you 
can: Then pour your Almond-Milk into a Sauce- 
an, put to it a ſtick of Cinnamon, ſet it over a 
tore, make it boil to a Cream, keeping continual- 
ly ſtirring it with a Spoon; when it begins to 


thicken, ſweeten it with Sugar and add a little Salt. 


When you are going to ſerve, lay in the Diſ in 
which you intend to ſerve it, ſome ſmall Crufts of 
Bread, no bigger than a Six-penny Piece, pour 
your Almond-Milk upon them and ſerve it hot. 


This is generally ſerv'd only for Collations ; but 


when we would ſerve it at Meals we make it quite 
differently as follows. 3 | 
When your Almonds are pounded, take a Pint 
of Milk, and a Pint of Cream, boil them toge- 
ther in a Sauce-pan with a Stick of Cinnamon, 
a Zeſt or two of Lemon, a little Salt, and ſome 
Sugar ; mix your Almonds well with it, and ſtrain 
the Whole through a Sieve, with ſix new-laid Eggs: 
Then kindle a Stove and put over a Sauce-pan full 
of Water: When it begins to boil, lay over it the 
Diſh you intend to ſerve it in: Let the Diſh be 
digger than the Sauce-pan, for fear the Water 
ſhould boil . in; pour your Almond-Milk into the 
Diſh, which you then cover with the Lid of a 
art-pan, of a convenient Size, and put live Coals 
upon it: Lift up the Cover from Time to Time, 
to ſee that it be not done too much; and when it 
s grown thick, take off the Sauce- pan, ſet it by 
o cool, and ſerve it cold in Plates or little Diſhes: 


MORIL S 


ARE not a Plant, but rather an Excrement 
of the Earth that grows in Woods: We find 
wm generally in the Months of March and * 
when 


9 
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when-they -grow. at the Foot of Trees. We uſe f 
them in molt of our Ragoos, Patties, Ec. as alſo 
in particular Diſhes; but ſeeing they are only a J 
Sort of red Muſhroom, we ſhall treat of them un- ; 
der that Article, to which we refer the Reader. j 


* MU IL LETS 5 
A* E a certain Fiſh, of which there are two of 
x Sorts ; the Sea-Mullet, and the River-Mul- 
let; they are both of them equally good, and 
dreſs'd as follows. *% 
_—_ , To broil Mullets. E 
ter, 


After having ſcal'd and gutted them, we cut de 
Gaſhes in the Sides of them ; dip them in melted 
Butter, and then broil them. We make a Sauce 
with clarify'd Butter, fry'd Flower, Capers, Slices 
of Lemon, a Faggot of Herbs, Pepper, Salt, 
Nutmeg, and Verjuice or Juice of Orange. 


. To fry Mullets. 


. Having prepared them as above, them in 
clarify'd "Butter: Ler your Sauce be e of the 
ame Butter in which they were fry'd, with An- 
chovies, Capers, Juice of Orange and Nutmeg. 
mm the Diſh with a Shalot, or a Clove of Gar- 
ick. | | 

You may likewiſe put them in a Pie, as you do 

ſeveral other Fiſh. 


To boil Mullets. 


. .. Boil the Fiſh, but lay by the Roes and Livers, 
when the Fiſh, is boil'd, pour away moſt Part of 
the Water, and put into the reſt a Pint of Chr 
as be 4 | 1107 0 II ome 


© " 
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ſome Salt and Vinegar, and two ſliced Onions, 
with a Bundle of Winter-Savoury, Marjoram and 
Thyme, . fliced Nutmeg, broken Mace and the 


Juice of a Lemon: Boil all theſe well together, 
then put in the Fiſh, and when you judge that it 


taſtes ſtrong of the Ingredients, put in three or 


four Anchovies, and ſerve it up with ſtew'd 
Oyſters: - 0 1205 
MUSCLES. 
To make 4 Ragoo of Muſcles. 


Aving waſh'd and ſcrap'd them very clean, 
H toſs them up in a Sauce-pan with freſh But- 
ter, ſeaſon'd with Salt, Pepper, Parſly, Cives, 
the Chippings of Bread and a little Vinegar ; ſs 

them warm. 8 


A Ragooof Muſcles with white Sauce. 


Take the Muſcles out of their Shells, toſs them 

w in a Sauce-pan with freſh Butter, Parſly and 

avoury Herbs ſhred very ſmall; ſeaſon'd with 

alt, Pepper and Nutmeg: When the Liquor of 

the Muſcles is waſted away, put in ſome Volks of 

— with Verjuice, or Juice of Lemon; ſo ſerve 
em 


A Ragoo of Muſcles with brown Sauce is made 
n the ſame Manner, except that we then put in 
b Eggs: We toſs Muſcles up in a Brown; that 
to ſay, with a little Butter and Flower. 


MUSHROOMS i MORILS 


ind, but rather an Excreſcence of the Earth, 

t Pgender'd of certain putrid Moiſtures, but of 
bot as well as humid Quality. They are of a 
K general 


Are not, properly ſpeaking, of the vegetable 
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eneral Uſe in Ragoos, and in many Soops, and 
make beſides particular Diſhes of — it be- 


hoves therefore to have always a good Proviſion of 
them. The particular Ways of dreſſing them are 


as follows. 
To force Muſbrooms. 


Stew the tender Roots of them, then take them 
up and drain them, mince them very ſmall, add 
to them Butter and grated Bread on them, and 
bake them on a Petit, You may garniſh either a 
Fricaſſee or Ragoo with them. 


To fry Muſhrooms. 


Toſs them up in a Sauce-pan, in a little Broth 
either of Fiſh, Fleſh, or Peaſe, only to deaden 
them: Then ſtrew them over with Salt, a little 
Pepper and Flower, and fry them in Hogs Lard 
or Butter; ſo ſerve them with  fry'd Parſly : Or 
vou may ule them for Garniſhing. 


To. make a Ragoo of Muſhrooms. 


Cut them in Slices, and toſs them up in melted 
Bacon or Butter, ſeaſon'd with Salt, Pepper, and 
ſhred Parſly: Moiſten them with ſome Fiſh-brothy 
or good Fleſh-gravy, thicken them with a Culli 
either meagre or of Fleſh, and ſerve them. 


25 dreſs Muſhrooms with Cream. 


Cut your Muſhrooms in Pieces, and toſs ther 
up over a brisk Fire in Butter ſeaſon'd with Salt 
Nutmeg, and a Bunch of Herbs. When they art 
done enough, and moſt of the Butter is waſtes 
ID „ put to them ſome ſweet Cream, and ſerv 

em. | 
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To bake Muſhrooms. 


Put your Muſhrooms in a Tart-pan with Bacon 
or Butter, ſome Parſly ſhred very ſmall, ſome 
whole Cives, ſeaſon'd with Salt, Pepper, and 
Nutmeg; bake them in an Oven till they are very 
brown, then ſerve them hot. 


To farce Muſhrooms. 


Take fome whole Muſhrooms, pick them well, 
and take of the Stalks. Then make a Farce with 
the Breaſt of a Pullet, or with Veal, Beef-Mar- 
row, Bacon, the Crum of a French Roll ſoak'd in 
Cream, and the Yolks of two Eggs; ſeaſon this 
with Salt, 7. ag and Nutmeg, and farce your 
Muſhrooms with it; when they are farced, put 


them into a Tart-pan and bake them in the Oven; 


when they are enough, lay them in a Diſh, and 
ſerve them with ſome good Beef-Gravy well ſea- 
ſoned under them, If it be on faſting Days, let 
your Farce be made of the Fleſh of Fiſh, bake 
them in the ſame Manner, and ſerve them for firſt 
Courſe with ſome Juice of Muſhrooms under them ; 
Ewhich make as follows. 


To make Juice or Gravy of Muſhrooms. , 


After having well clean'd your Muſhrooms, put 
Ethem into a Stew-pan, with a Morſel, either of 
Bacon or Butter, according as you deſign it either 
for Fiſh or Fleſh-Days, and brown them over the 
Stove till they begin to ſtick to the Bottom of the 


Pan; when they are very brown, put in a little 


Flower, and brown that likewiſe with them. 
Then put to them ſome Broth, either of Fiſh or 
Fleſh, and make it boila Minute or two and na 

| K 2 more, 
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more. 'Then take it off the Fire, and having 
ſtrain'd the Liquor into a Pan, and ſeaſon'd it 
with Lemon and Salt, ſet it by to uſe as you ſhall 
have Occaſion. The Muſhrooms themſelves will 
ferve you, either cut in Pieces or Whole, for 


your Soops, or for Plates or little Diſhes, to be 
ſerv'd at the firſt Courſe. 


To pickle Myſhrooms. 


Peel them, and lay them a ſoaking in fair Wa- 
ter: Heat ſome more Water in a Pot, put in your 
Mufhrooms, with a Fagot of Bay-Leaves, Gives 
and Marjoram, and boil them for a Minute; then 
take them out and drain them well: When they 
are cold, pur them into an earthen Pan with ſome 
Cloves, Pepper, Onion, Salt, Bay-Leaves, and 
good . and keep them cloſe ſtopt. Pur- 
lain, Samphire, and French Beans are pickled in 
the like Manner as Muſhrooms, 


To keep Muſhrooms all the Tear. 


When they are pick'd, throw them into boil- 
ing Water, and give them one Boil; then lay them 
ro drain and cool on a Hurdle: When they are 
cold, put them into an earthen Pot, with ſome 
young. Onions, Bay-Leaves, Baſil, Cloves, Nut- 
meg, Mace, and a Stick of Cinnamon. Make a 
Pickle with Water and Salt, let it ſtand a Couple 
of Hours, then pour it into your Pot and let it 
cover your Muſhrooms : Pour in likewiſe ſome 
clarify d Butter, cover the Pot very cloſe, and ſet 


it in a cool Place. When you would uſe any of 


them, lay them a watering in ſeveral Waters, ei- 


ther lukewarm or cold, till the Salt is all out of 


them: Then uſe them for all Sorts of Uſes, as 
you do when they are newly gather'd. 


To 
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To fry Morils. 


Cut them in long Slices, and boil them in a lit- 
tle Broth over a gentle Fire. When the Broth 
is waſted away, drudge them with Flower, and 
i” them in Hogs Lard. Make your Sauce with 
what remains of the Broth, ſeaſon'd with Salt and 
Nutmeg ; ſerve it under your Morils, with ſome 
Mutton-Gravy. 


To make a Ragoo of Mils. 


Cut them long-ways, as above ; waſh them in 
ſeveral Waters, drain them well, toſs them up in 
a Sauce-pan with a little melted Bacon, a little 
ſhred Parſly, a Bunch of Herbs, moiſten them 
with Veal-Gravy and Eſſence of Ham, of each 
an equal Quantity, and let them ſimmer in it over 
a gentle Fire. When they are done enough 
thicken them with a Cullis, Faſon'd with Salt and 
Pepper * So ſerve them hot in Plates or little 

I | 


- 


To farce Morils, 


Take ſome middle-ſiz d Morils, and cut out the 
Stalks ; lay them a ſoaking in Water to take out 
the Grit. Make a Farce with the Breaſt of Fowl, 
a little of a boil'd Ham, ſome Muſhrooms, ſome 
ſhred Cives and Parſly, a little blanched Bacon, 
and Beef-Sewet, the Yolks of two Eggs, and the 
Crum of a French Roll ſoak'd in Cream: Haſh. all 
this together, pound it in a Mortar, and ſtuff 
your Morils with it, on the Side of the Stalk. 
Then take a Tart-pan or a Silver Diſb, garniſh the 
Bottom of it with Bards of Bacon, and thin 
Slices of Veal ſeaſoned with Salt, Pepper, ſavoury 
Herbs, Spice of all 8 and ſliced Onion: 


? Hay 
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Lay in your farced Morils, cover them with Slices 
bf Veal, and Bards of Bacon, ſeaſoned as before, 
and put them to bake in the Oven, or elſe in a 
Baking-Cover, with Fire over and under them. 
When they are ready, take them out, and lay 
them one by one in a Diſh to drain. Put into 
another Diſh ſome Eſſence of Ham, and lay your 
Morils over it; ſo ſerve them. 


MUTTON. 
Td farce a Leg of Mutton. 


8 a Leg of Mutton, take off all the 
Fleſh, but leave the Bones ſticking to one 
another. Pick out all the Fat from the Fleſh, and 
haſh the Fleſh with blanch'd Bacon, a little Sewet 
br Beef-Marrow, ſavoury Herbs, Cives, and Par- 
fly, the Crum of a French Roll ſoak'd in Cream, 
and the Yolks of three or four Eggs. When al! 
this is well haſh'd, ſeaſon it and pound it in a 
Mortar; put the Bone in the Diſh you intend to 
ſerve it in, and lay it ſo that the Knuckle Bone 
may appear; then lay one half of the Farce al! 
round it; make a Hollow in it, in the Shape of « 
Leg of Mutton ; dip your Hands' in beaten Eggs 
that nothing may ſtick to them : Fill up the Hol- 


low with a Ragoo well ſeaſon'd and toſs'd up, of 


all Sorts of Garniſhings, as 'Trufles, Morils, Ar- 
tichoke-bottoms, Sweetbreads, Sc. and cover it 
with the reſt of the Farce, faſhioning it likewiſe 
in the Form of a Leg of Mutton ; ſtrew it thick 
over with Crums of Bread, and put it into the 
Oven to colour it ; when it is of a fine Brown, 
draw it our of the Oven; take clean off all the 
Fat that is round the Diſh; make a little Aperture 
in the upper Part of it, and pour in ſome good 
Cullisz then cloſe up the Hole, and ſerve it hot 
for the firſt Courſe. . | Another 
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Another way of farcing a Leg of Mutton. 


Take a raw Leg of Mutton and bone it as be- 
fore, then take a Slice or two of Veal, and as 
many of Bacon; a little Beef-Sewet, ſome Cives 
and Parſly, two or three Rocamboles, and a little 
Baſil ; haſh all this well together, and ſeaſon it 
with Salt, Pepper, Spices, and a little Coriander ; 
mix and pound it all in a Mortar, with Cream, 
Yolks of Eggs. and Crums of Bread: When it is 
well pounded, farce your Bone with it, laying ir 
in the Shape of a Leg of Mutton, and rub it over 
with the Whites of Eggs, and ſtrew upon it ſome 
Crums of Bread. Bake it in the Oven, in a Sil- 
ver Diſh or Tart-pan, with Bards of Bacon under 
it: Your Farce muſt be pretty firm, otherwiſe it 
will break in the Oven; when it is bak'd, garniſh 
it with Petty-Patties, Cutlets of Veal farc'd, ma- 
rinated Chicken, or other proper Garniſhing. 


To dreſs a Leg of Mutton? la Royale. 


Having taken off the Fat, and the Fleſh and 
Skin that is about the Shank-bone, lard the _ 
of Mutton with large Lardons well ſeaſoned ; lar 
likewiſe at the ſame Time, a round Piece of a 
Buttock of Beef, or of a Leg of Veal; then ſea- 
ſon all this very well, drudge it with Flower, and 
put it into boiling Hogs lard to give it a Colour. 

hen put it into a Pot with all Sorts of ſavoury 
Herbs, an Onion or two ſtuck with Cloves, and 
put in ſome Broth or Water; cover the Pot very 
cloſe, and let it boil two Hours. Mean while ger 
ready a Ragoo of Muſhrooms, 'Trufles, Aſparagus- 
tops, Artichoke-bottoms and Veal-Sweetbreads, to 
which put a good Cullis. Take up your Leg of 
Mutton, lay it in the Diſh, and cut your Piece of 
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Beef or Veal into Slices, to make a Rim round 
your Mutton ; pour the Ragoo hot upon it; ſo 
ſerve it for firſt Courſe. 1 | 


To areſs a Leg of Mutton with Succory or Cucumbers, 


Roaſt your Leg of Mutton, but not too much ; 
mean while make a Ragoo with Succory, a little 
blanch'd and cut in Slices. Take ſome Bacon, 
and brown a little Flower; add to it ſome good 
Gravy, a Bunch of Herbs, and a drop of Vine- 
gar; ſeaſon the Whole very well, and take care 
that your Succory turn not black in the Dreſſing. 
Serve up the Leg of Mutton with the Succory 
under it. You may likewiſe ſerve it with a Ragoo 
of Cucumbers, which you muſt firſt marinate and 
cut in Slices, then toſs them up as you do your 
Succory. c 12 | i 


If you would not ſerve your Leg of Mutton 


whole, you may cut it in thin Slices, and put them 
into the Ragoo, taking care not to let them boil 
together, and that the Sauce be neither too thick 
_ too thin. Take off all the Fat, and ſerve it 

Ot. (E > 4 „ 


To dreſs a Leg of Mutton à la Dauphine. 


Take off the Fat, and all the Skin and Fleſh of 
the Shank-bone, and ſcrape it very clean. Then 
parboil it, and Jard it with ſmall Lardons. Put 
it on the Spit, wrap it round with a Sheet of 
Paper, and roaſt it at a gentle Fire: Take care 
that it have a good Colour. Serve it for the firſt 
Courſe with a good Cullis under it, or an Eſſence 
of Ham; or elſe with ſome Ragoo of Legumes, 
- Succory, Cucumbers, young Onions, or the 
ke. 2 | | "Is | RL 
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To rot a Leg of Mutton. 


Firſt take off all the Fat, and the Skin and 
Fleſh from the Shank-Bone ; then cut down thee 
Fleſh to the middle Bone, which you muſt take 
out, but leave the Meat hanging to the Shank- 
Bone. Then ſpread the Fleſh till it be about an 
Inch thick, and the Breadth of a Diſh fit to ſerve 
it in: Lard it with large Lardons well ſeafon'd : 
Next make a Farce with the Breaſt of a Fowl: or 
a Piece of blanch'd Veal, with a little blanch'd 
Bacon, a little Beef-Sewet, ſome Parſly, Cives 
and * Muſhrooms, ſeaſon'd with Salt, Pepper, 
Herbs, and Spices of all Sorts: Mince i this 
well together: Put to it the Crum of a French 
Roll ſoak'd in Cream, with the Volks of three or 
four Eggs, and pound it in a Mortar ; then ſpread 
it on your Leg of Mutton, which, having firft 
rowl'd it up in the Form it had before, bind a- 
bout with Pack-thread, and put it a ſtewing 2 /a 
Braiſe, with Bards of Bacon at the Bottom of 
your Stew-pan, ang Slices of Beef well beaten, or 
of Veal, ſome fliced Onion, Carot, Parſnip, and 
Lemon, ſome Parſly, whole Cives and Bay-Leaves, 
ſeaſon'd with Salt, Pepper and Spices : Then put 
in your rowl'd Leg of Mutton, cover it in the 
ſame Manner, and ſtew it with Fire over and un- 
der it. When it is ready, ſerve it with the ſame 
Ragoo as the Leg of Mutton 2 /a Royale menti- 
oned before. 

Sometimes we roaſt this rowl'd Leg of Mutton; 
and then as ſoon as it is rowl'd up, and tied with 
Pack-thread, we lard it with ſmall Lardons, pur 
it on the Spit, wrap it round with Paper, roaſt it 
at a gentle Fire, taking care to give it a good Co- 
lour, and ſerve it with the ſame Cullis, Eſſence 
of Ham, and Ragoo of Legumes under it, as is 
M : 1. before- 
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before-mention'd in the Receipt for the dreſſing a 
Leg of Mutton d la Dauphine. 

You may beſides ſerve a roaſted Leg of Mutton 
with a Sauce Robart, into which you muſt then 
put ſome Capers and Anchovies. 

Note, That a Shoulder of Mutton may be dreſs'd 
all the ſeveral Ways, directed for dreſſing a Leg. 


To roaſt a Chine of Mutton. 


Raiſe up the firſt Skin from the Chine-Bone 
downwards, and leave it hanging below. 'Then 
take ſome thin Slices of the Lean of a Gammon 
of Bacon, ſeaſon them with Parſly, Cives and 
white Pepper ; lay them one by one on your 
Chine of Mutton, cover them with ſome Bards 
of Bacon, and turn up the Skin over them ; bind 
your Chine with Pack-thread, cover it with Pa- 

rand roaſt it; when it is almoſt roaſted, drudge 
It with crumm'd Bread ; So ſerve it with a Ragoo 
under it. | 
Miete, You may dreſs a Quarter of Lamb in the 
ſame Manne. | 


To make a Carbonado of Mutton. 


Take a Leg of Mutton, raiſe up the Skin, and 
cut off ſome Slices: Lard them with large Lar- 
dons of the Fat and Lean of a Ham, well ſea- 
ſon'd; then ſtew them 2 Ja Braiſe : When they 
are enough done, lay them in a Diſh, and pour 
on them a Ragoo of Cheſnuts, prepar'd as fol- 
lows. Take the largeſt- Cheſnuts you can get, 
roaſt them in hot Embers, pull off the Husks, put 
them into a Sauce-pan with ſome Cullis of Veal 
and Ham, and ſet them to ſimmer over a gentle 
Fire, When they are enough, pour them on your 
carbonaded Mutton, and ſerve it hot forfirſt Courſe. 


5 4 


* 
4 


The Compleat Court-Cook. M. 139 


To dreſs a Neck of Mutton. 


Draw it with Parſly and roaſt it: When it is near 
roaſted, drudge it with Crums of Bread, Salt, and 
white Pepper. So ſerve it with Juice of Orange 
and good Gravy. 

We alſo boil a Neck of Mutton, then dip it in 
a thin Batter, fry it with melted Bacon, and ſerve 
it with Verjuice and white Pepper. 


To make a Gammon of Mutton. 


Take the ages and fatteſt Leg of Mutton you 
ran get, take off the Skin, and cut off the Knuckle- 
Bone ; then ſtick it with Cloves, Bay- and 
Sage-Leaves. After this, marinate it in White- 
Wine, and a Bunch of Herbs, with Salt, Pepper, 
Cloves, Ginger, Nutmeg and Cinnamon, all pound- 
ed to a Powder. Stop the Veſſel very cloſe, ſet 
it in a cool Place, and let your Mutton lie in it 
four and twenty Hours ; then take it out and drain 
it. Take a freſh Gammon of Bacon, take off the 
Sward and ſome of the Fat hanging to it. Pow- 
der your Leg of Mutton with Salt, Pepper, Cloves, 
Cinnamon, Nutmeg, Ginger and Sage, all pound- 
ed: Then cover it with the Skin of your Ham, 
which you muſt ſew round the Edges ; after this 
{moke it in the Chimney four and twenty Hours: 
Then boil it in a Kettle, with a Quart of the clear- 
eſt of the Wine in which you marinated it, five 
Quarts of Water, and a Fagot of all Sorts ef ſa- 
voury Herbs. When it is boil'd enough, take it 
up, pull off the Sward immediately, that the Fat 
vf the Bacon may ſtick to the Mutton, which you 
muſt ſerve cold in Slices, on Plates or little Diſhes, 


, 
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To dreſs Sbeeps Rumps à la Sauce -Robart. 


Cut off your Sheeps Rumps as near the Mutton 
as r can ; fix or eight will ſexve for a Plate of 
Jittle Diſh ; put them a boiling in a Pot for the 
Space of three Hours, with a Spoonful of Pepper 
and Cloves, a good Handful of Salt, three or four 
Onions, a Bay-Leaf, a Sprig of Thyme, and 
three or four Spoonfuls of Vinegar ; put in theſe 
Ingredients after your Pot is skim'd, only the 
Salt and Vinegar before; when your Rumps are 
very tender, and ſeaſon'd in the Boiling, take 
them out, and let them drain on a Colander, 
dip them in drawn Butter, having firſt ſcor'{ 
them on both Sides with your Knife, turn the 
well in grated Bread, and broil them on a Grid: 
iron till they are of good Colour, then prepare 
your Sauce-Robart as followeth : Put into a Sauce- 
pan the Bigneſs of an Egg of Butter, when it is 
almoſt brown over the Fire, ut to it a Handful 
of Onion fninc'd very ſmall ; fry them gently til 
they are brown, and throw in half a Spoonful of 
Flour, fry it à little after the Flour is in, put to 
it a Ladleful of Gravy, a little Pepper and Salt, 
boil it up a Quarter of an Hour before you ſerve it, 
Skim off the Fat juſt as you ſerve it; put to it 
half a.Spoonful of Muſtard, a little Vinegar, or 
the Juice of half a Lemon; ſo pour the Sauce on 
che Bottom of your Diſh or Plate, and lay your 
Rumps on the Top of it. Your Garniſhing may 
be fry'd Parſſy gr. Lemon, or both. So ſerve it. 
It is proper for firſt or ſecond Courſe, You may 
do Sheep's Tongues the ſame Way, or Hogs Feet, 
or Hogs Face ſplit in two, and tender boil'd, as 
you did your Rumps. This Sauce is proper alſo 
for roaſt Pork, or broil'd Pullets, or Pidgeons, or 
any other Fowls; or for a roaſted Gooſe, for them 

- that care not for Apple-Sauce. To 
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= To dreſs Sheeps Rumps à la Sainte Menehout. | 


Cover the Bottom of a Stew-pan with Bards of 
Bacon, and lay over them ſome Slices of Veal and 
Onion; then lay in your Sheeps Rumps, and over 
them ſome Slices of Veal and Onions, and Bards 
of Bacon, the Whole ſeaſon'd with Salt, Pepper, 
and all Sorts of Spices and ſavoury Herbs. Cover 
the Stew-pan well, and either ſet it to ſtew 2 Ia 
Braiſe, or bake it in an Oven. When they are 
done enough, take them out of the Stew-pan, drudge 
them well with Crums of Bread, and broil them: 
In the mean Time prepare a Sauce that we call a 
Ramolade ; it is compoſed of Anchovies, minc'd 
Capers, Parſly and Cives. Toſs vp this in good 
Gravy, a Drop of Oil, a Clove of Garlick, and 
dther uſual Seaſonings ; then pour it in to a Diſh and 
by the Rumps upon it. So ſerve them warm. 
This Sauce ſerves he cold Fowls that we broil on 
he Gridiron, and for many other Things. 


[ | 0 Sheeps Rumps farc d and fry d. 


When they are ſtew'd 2 Ja Braiſe, or bak'd as 
above, lay them in a Diſh, take off all the Far, 
and wrap them up in the forc'd Meat, for which 
you have the Receipt in Letter F Art. Fore d- meat: 
Then dip them in beaten Eggs, drudge them with 
Flour, and fry them in Hogs Lard till they have 
taken a fine brown Colour; then diſh them up, 
and ſerve them with fry'd Parſly for firſt Courſe. 
Lou may fry them in like Manner, after they 
are ſtew'd or bak'd as above, without farcing them, 
and ſerve them as before. 

Note, That we dreſs Lambs Rumps the ſame 
ſeveral Ways that we do Sheeps Rumps. 


To 
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To farce Sheeps Trotters, 


Scald them well, and boil them in good Broth, 
with a little Parſly and Cives ; but take care not 
to over-boil them ; cut off the two Claws, and 
take. out the 3 by flitting the Skin the 
whole Length of it: Spread open thoſe Skins, 
lay on them ſome of the forc'd Meat for which 
you have the Receipt in Letter E then rowl 
them up one by one, lay them in a Diſh, ſprinkle 
them with melted Sewet, drudge them well with 
Flour, and brown them in the Oven. Then drain 
off the Fat, clean the Brim of your Diſh, pour 
on them a Ragoo, ar ſome Cullis of Muſhrooms, 
and ſerve them warm in Plates or little Diſhes. 


Another Way of dreſſing farced Sheeps Trotters. 


When they are farced as above, dip them in 
beaten Eggs, and drudge them with Flour, or 
Bread crumm'd very {mall, then fry them in Hogs 
Lard, and ſerve them with fry'd Parſly, in Plates 
or little Diſhes. 

We ſerve them likewiſe with a white Sauce, toſ- 
ſing them up in melted Bacon with Salt, Pepper, 
2 Nutmeg, together with ſavoury Herbs and 
whole Cives, which laſt we take out before we 
ſerve them, whiten your Sauce with the Yolks of 
Eggs and Verjuice : So ſerve them warm as be- 
ore. | 
We have already ſpoken of Mutton-Cutlets in 
the Article Cutlets ; and will give Directions for 
Sheeps Tongues in Letter T. Article Tongnes. 


Wes: Q, O. 
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OYSTERS. 


To make a Ragoo of Oyſters for Fleſh-Days. 


'%$ EN your Oyſters, and put them into a 
Sauce-pan with their own Liquor ; give 
them two or three Turns over the Stove to blanch 
them; then take them out one by one, clean them 
well, and lay them in a Plate. Toſs up in a Sauce- 
ſome Muſhrooms and Trufles, with a little 
melted Bacon; moiſten them with Gravy, let them 
ſimmer a while, and thicken them with a Cullis of 
Veal and Ham. When you are ready to ſerve, 
throw in your Oyſters, make them hot, but take 
care they do not boil, for then they will loſe their 
Taſte. So ſerve them in Plates or little Diſhes. 


To make a Ragoo of Oyſters for Fiſh-Days. 


Open, blanch, and clean your Oyſters as in the 
above Receipt. 'Then toſs up in a Stew-pan ſome 
Muſhrooms and 'Trufles, in freſh Butter ; moiſten 
them with Fiſh-Broth, and when they are ſtew'd, 
thicken them with a meagre Cullis, put in your 
Oyſters and heat them; ſo ſerve them in Plates or 
little Diſhes. 


Another Way of making a Ragoo of Oyſters. 


Having open'd your Oyſters, lay them in a Sieve 
to drain, but put ſomething under the Sieve to re- 
ceive the Liquor. Pur a Piece of freſh Butter in- 
to a Sauce-pan, and ſet it over a Stove ; when 
it is melted, put in ſome Flour, and keep ſtir- 


ing 
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ing it with a wooden Spoon till it be brown: Then 
put in ſome Cruſts' of Bread, of the Bigneſs of 
the Top of your Finger, and next your drain'd 
Oyſters ; give them five or ſix Turns over the c 
Fire, ſeaſon them with Pepper, Parſly and Cives, I wt 
moiſten them with their own Liquor and Fiſh- 
broth, half one and half the other; heat all this 
together, but let it not boil: So ſerve them in 
Plates or little Diſhes. 


To bros Oyfters. 


| Open them and leave them in their Shells; put 
to them ſome Pepper, a little ſhred Parſly, and 
Butter,. and cover them with Bread, grated v 
fine; ſo broil them, and brown them at Top wi 
| a red-hot Shovel: Serve them hot in Plates or lit- 
4 tle-Diſhes. 


To ftew Oyſters. 


Rub over the Bottom of a Silver Diſh with 
good Butter, and having open'd your Oyſters, 
lay them in it, and ſtrew over them a little Pep- 
per and minc'd Parſly. Then put to them half a 
| Glaſs of Champaign Wine; cover them with Sli- 
| ces of freſh Butter, cut very thin, ſtrew over them 
| fome Crums of Bread grated very ſmall ; lay a 
Tart-pan Cover over the Diſh, and ſet them a 
ſtewing with Fire over and under them, till they Wh 


| are of a fine brown Colour ; then take off all the of 
, Fat, clean the Brims of your Diſh, and ſerve them WW 
very hot. Shi 


Inſtead of grated Bread, we ſometimes ſtrew Th 
them over with grated Cheeſe, and then call them; Mie 
| Oyſters au Parmeſan. the 


K 


— 
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To fry Oy ers: | 


Open them and lay them in a Sieve to drain; 
when they are drained marinate them in a Diſh 
or Stew-pan, with Pepper, a Bay-Leaf, a little 
Baſil, 'a ſliced Onion, half a dozen Cloves, and 
the Juice of three or four Lemons ; and keep 
turning them. in it from Time to Time. Make a 
Batter with Flower and Water, a little Salt, and 
one Egg, both White and Yolk of it. Bear it all 
yell together, and let your Batter be neither too 
thick nor too thin. Melt as big as a Walnut of 
Butter, and mix it with your Batter. When you 
ate ready to fry your Oyſters, take them one by 
dne out of the Marinade, and lay them on a 
Napkin; lay likewiſe another Napkin over them, 
ind dry them very well: Put your Pan over the 
fire with clarify'd Butter, dip your Oyſters one 
by one in the Batter, and put them into the Fry- 
ng-pan, which muſt firſt be very hot: Fry them 
trown, then ſerve them ori a clean Napkin with 
yd Parſly. | E 

On Fleſh-Days inſtead of the Butter, we fry 
bem in Hogs lard. 


Oyfters à la Daube: 


Open your Oyſters and ſeaſon them with Parſly, 
baſil and Cives, ſhred ſmall, putting a little 
of it to each Oyſter, with Pepper and a little 
White Wine: Then cover them with the upper 
ell, and broil them on a Gridiron, lay from 
Time to Time a red-hot Shovel over them. When 
bey are enough, take off the upper Shell, and ſerve 
hem in the under one. 
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To farce Oyſters. 
Open your Oyſters and blanch them; then 


haſh them very ſmall, with Parfly, Cives, Salt, # 
Pepper, Anchovies and Butter. Mix with, this 1 
the Crum of a French Roll ſoak'd in Cream, with I 
Nutmeg and other ſweet Spices, and the Volks off * 
two of three Eggs. Pound all this together in x N 
Mortar, fill your Shells with it, and ſtrew ſomef ® 
Crums of Bread over ir. Put a Gridiron into ® 
the Oven and bake them upon it; fo ſerve them b 
dry. | n 
| \ 
Atotber Way to farce Oyſters. q 
Make a Farce with the Fleſh of an Eel, and aff ff. 
dozen of blanch'd Oyſters, a little Parſly and ® 
Cives, ſome Muſhrooms, ſavoury Herbs, andi 
ſweet Spices, a Piece of freſh Butter, ſome Crum} '* 
of Bread ſoak'd in Cream, the Volks of two ra th 
Eggs, all haſh'd together and pounded in a Mor 4 
{ 


tar. Lay ſome of this Farce very thin on the 
Bottom of your Shells, and put in each of them ® 
a ragoo'd Oyſter, [The Manner of making the 
Ragoo is mention'd before ] cover your Shells of 
with the ſame Farce, rub them over with beaten Pa 
Egg, pour in a little melted Butter, drudge them Le 


with Bread crumm'd very ſmall, and bake them Ty 
in the Oven till they are of a brown Colour; ſc . 
6 


ferve them. You may likewiſe farce Oyſters wit 
4 Farce made of Fleſh, making Uſe of the Ragooff the 
above-mention*d for Fleſh-Days. 


To make an Oyfter-Pie: See Article Pie. Br 
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| ND make an OL IO. 
AT fix a Clock in the Morning, put over a 
Leg of Beef, about ſix Pound of Brisket- 
Beef, cut in five or ſix Pieces, ſeaſon'd moderate- 
ly w. th Spices and Salt; skim it, let it boil till your 
Broth is very ſtrong; take a Neck of Veal, a 
Neck of Mutton, a Piece of a Loin of Pork; if 
no Pork, then take half a Pig; or if you have 
neither- of them, take half a Gang of Hog's Feet, 
boil them tender with good Seaſoning ; cut your 
Mutton, Pork, and Veal, in ſquare Pieces, two 
Ribs to a Piece, Skin your Pork, give it all two or 
three Boils in boiling Water, then let it drain in 
a Colander ; when it is 8 either * it or 
it of a Colour; if you roaſt it, you 
a do it _— that it loſe — its Gravy: Then 
take your Brizket-Beef out of your Broth, before 
it be quite tender, becauſe it muſt boil along with 
the other Meat; place it in a large Braſs Diſh or 
Stew-pan. At the ſame Time, get ready the 
Roots and Herbs following ; viz. three Savoys 
cut in four Pieces each, fix Carots cut in long 
Slices, two Parſnips cut in long Slices, two Bunches 
of Selery, fix Leek-heads a Hand long, twelve 
Parfly Roots, fix Heads of Endive or Cabbage» 
Lettice; put over five or ſix dozen of Carots, 
Turneps, and Onions as big as the Volks of Eggs; 
blanch all theſe off in boiling Water, and drain 
them through a Colander; then tie each Sort of 
the Herbs up by it ſelf, with a Piece of Pack- 
thread twice round ; place them in your Stew- pan, 
with your Meat above-mentioned, and ſtrain your 
Broth from your Leg of Beef, through a Sieve, 
on the Top of your Meat and Herbs, as much as. 
will barely cover it, and ſet it a boiling ſoftly 
three Hours before you uſe it: Then fry off your 
L 3 Turneps, 
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Turneps, Carots, and Onions, that were cut round, 
in Hogs Lard or clarify d Butter; place them in a 
Sauce-pan ; then get the Fowls following, or what 
the Country can afford, diz. Two Chickens, two 

Pigeons, two Woodcocks, four Snipes, two Teals 
or Widgeons, two dozen of Larks; let them be 
all ſindged and truſs'd up for boiling, blanch them 
in boiling Water, then throw them out on a Co- 
lander; when they are cold, Lard half of them 
with {mall Lardons, and either roaft or fry them 
brown, as you did your Meat aforefaid, as quick 
as you can, becauſe they may not loſe their 
Goodneſs. When your ſaid Meat and Herbs are 
half-dreſs'd, put your Fowl on the Top of it with 
the Breaſts down, with as little Broth as barely 
covers all; then put tome Broth and Gravy to 
your fry'd. Roots, and ſplit your Hogs Feet, and 
put in them a little Bit of Bacon ſtuck with 
Cloves: Set all a ſtewing together; put likewiſe a 
Quarter of a Pound of middling Bacon, ſtuck 
with two dozen of Cloves, in the Middle of your 
Meat that is a ſtewing, and two or three Cloves of 
Garlick, ty'd up in a Rag with a Penny worth of 
Saffron; you muſt take care in the Boiling, that 
it take not too much Taſte of either: Cover all 
up, and let it ſtew ſoftly; then make your Thick- 
ning ready as follows: If in Summer, boil up two 
Quarts of green Peaſe, and put to them three 
Pints of good ſtrong Broth, and ſtrain them through 
a Strainer as thick as you can, and thicken your 
Olio with this; but it muſt not be ſo thick as a 
Cullis for any other Soop; likewiſe put a little in- 
to your fry'd Roots: Or, if in Winter, you may 
uſe blue Peaſe; but if you have neither of theſe, 
put à Quarter of a Pound of Butter in a Sauce- 
pan, a {mall handful of Flower, brown it ſoftly 
over a clear Fire, rubbing it with a Ladle; when 
brown, put to it three Pints of the ſame Broth and 

18141 & Gravy, 
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Gravy, let it boil up, and ſtrain it through a fine 
Sieve ; about an Hour before you ſerve it, pour 
half of it over your Olio, and half over your try'd 
Roots ; put into it ſix whole Onions; let all ſtew 
ſoftly * it a Shake now and then, 
at it ſit not to, and take care that it be tender 
boil'd, but come not to a Maſh: Ser it off before 
you intend-to diſh it up, and skim the Fat off 
an; then prepare ſome dry'd Bread in the Bot- 
tom of your Diſh, a good ſtout Rim of lean Paſte 
mn Inch high, ſet on with the Volk of an Egg, and 
dry'd in an Oven. Then 2 ſome of the ſame 
Broth from your Olio to {oak your Bread with. 
will take half an Hour's Time todiſh it in Or- 
der ; when you diſh it up, take up all your Meat, 
wis, and Herbs, and put them into another 
Wiſh, and begin with your coarſeſt Meat firſt, in 
he Bottom of your Diſh ; ſuch as Beef, Pork, 
ad with ſome of your Roots; lay your firſt 
Row out, touching your Rim, and ſo by degrees 
ait into the Top in the Manner of a Sugar- 
Loaf, the fineſt of your Towl next to the Top: 
with the Hogs Feet and Ears: Then take the fry'd 
ots, the Pat being clean taken off, lay them 
mndiomely, with your Spoon, in all the Vacan- 
wes and hollow Places round and over your Olio; 
e care you do not hide your Fowl too much, 
md” that you put not too much Broth in your 
Diſh when 0 diſn it up, becauſe you muſt leave 
Room for ſome of your boiling Cullis to be pour'd 
Ner it when you ſerve it away; then ftrain the 
Remainder” of your Broth that you ſtew'd your 
ots in, and like wiſe ſome of that in your Stew- 
, be ſure there is no Fat on it; put into it the 
Eruſt of half a French Roll, when it is tender 
ed, put it into a Silver Cup or China Baſon, 
with about a _ of your Broth. So ſerve it up 
= a Plate with your Olio, as it gaes away: Take 


L 3 care 
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care you make it not too ſalt, becauſe there comet 
Salt from your larded Fowls, and from your Ba- 
con that is ſtuck with Cloves; be ſure that none 
of your Liquor run over the Rim of your Diſk! 
According to your Company and Bigneſs of your 
Diſh, you may put in half the Quantity of Meat 
above: mentioned. 80 ſerve it. | 
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PARTRIDGE. 
To dreſs Partridges the Spaniſh way. 


Arboil, bard, and roaſt them; when they arg 
ready, pound one of them in a Mortar with 

all the Livers. Take. a Ladleful of à Cullis of 
Veal and Ham, half a Spoonful-of the Eſſence of 
a Ham, and another half Spoonful of Veal-Gravy; 
mix theſe well with your pounded Partridge, and 
ſet it to ſimmer, over a gentle Fire, but keep it 
from boiling : Strain it through a Sieve. 'Then 
ut into a Sauce-pan two Glaſſes of -Champaigt 
Wine, with a Slice of an Onion and one or twe 
Rocamboles ; boil this till half the Wine is waſted 
away, then ſtrain it through, a Sieve. Cut up 
your Partridges, put them into a Sauce-pan with 
the Champaign Wine and Cullis, together with 
two or three Spoonfuls of Oyl; ſet all this to ſim 
mer over hot Embers, but let it not boil. When 
it has fimmer'd as long as you think convenient; 
lay your Partridges handſomely in a Diſh, ſqueeze 
in the. Juice, of two or three Oranges, pour your 
Sauce upon them, and ſerve them for firſt Courle, 


7 


Pulpatoon 
of Lamb Stones 
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42 7 dreſs Partridges with ſavoury Herbs. 


When they are pull'd and drawn, looſen the 
n of the Breaſt with your Finger; mix a little 
tired Parſly and ſavoury Herbs with ſcrap'd Ba- 
wn, all ſeaſoned with Salt and Pepper: Farce 
your Partridges with this between the Skin and 
the Fleſh ; bard them all round, and lay them to 
the Fire: When they are roaſted, take off the 
Bards, lay them in a Diſh, throw upon them ſome 
Mence of Ham or a thin Cullis, and ſerve them 
for firſt Courſe, 


j To dreſs Partridges with a Ragoo of Muſhrooms. 


Having prepared your Partridges as in the for- 
mer Receipt, ſcrape ſome Bacon, and put to it 
Home Parſly and two Muſhrooms ſhred ſmall, and 
ſaſoned with Pepper and Salt: Mix all this well 
bogether, and ſtuff your Partridges between the 
Sin and Fleſh, bard them on the Breaſt and 
Mek and roaſt them. Peel ſome Muſhrooms, 
waſh: them and cut them in Slices; roſs them up 
a Sauce-pan, moiſten them with Veal-Gravy 
ind Effence of Ham. When the Partridges are 
toaſted, take them up, and having taken off the 
Bards, lay them handſomely in a Diſh, throw the 
Rapoo of Muſhrooms upon them, and ſerve them 
pr firſt Courſe. | 
We dreſs Partridges with a Ragao of Morils, 

wr of Trufles, in the ſame Manner. 


Jo dreſs Partridges with Carp-Saucs, 
| Farce, bard, and roaſt them as in the ſoregoing 


Neceipt; and having laid them in the Diſh, pour 
them a Carp-Sayce. You will find Directions 
L 4 0 
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to make it, in the Article, Pheaſant with Cary. 
To dreſs Partridges à la Braiſe. 


The Partridges being pull'd and drawn, truſs 
the Legs into the Bodies, parboil them arid lard 
them with large Lardons, ſeaſon'd with Pepper 
Salt, ſavoury Herbs, Spices, ſhred Parſly and 
Cives. Take a Kettle of a Size proportionable 
to the Number of your Partridges : Cover the 
Bottom of it with Bards of Bacon, and lay over 
them thin Slices of Beef; then put in ſome ſliced 
Onion and Carot, and ſome ſhred Parſly : Sea- 
ſon this with Salt, Pepper, ſavoury Herbs, and 
Spices: Lay in your Partridges with the Breaſts 
downwards, ſeaſon them above as underneath, 
lay over them Slices of Beef and Bards of Bacon, 
cover the Kettle and ſet them to ſtew with Fire 
under and over. Make a Ragoo of Veal-Sweet- 
breads, fat Livers, Cocks-combs, Muſhrooms, 
Trufies, Aſparagus-tops, 'and Artichoke-bottoms, 
according to the Seaſon, in the following Manner. 
Toſs up in a Sauce-pan, with a little melted Ba- 
con, the Sweetbreads, fat Livers, Cocks-combs, 
Muſhrooms and Trufles ; moiſten them with good 
Grayy, let them fimmer in it half an Hour, skim 


off the Fat yery clean; and having firſt blanch'd } 


our Aſparagus-tops and Artichoke-bottoms in 
Water; put them into the Sauce- pan, and thicken 
our Ragoo with a Cullis of Veal and Ham. 
hen the Partridges are ſtewid as they ought, 
take them out of the Kettle and drain them ; «hen 
put them to ſimmer in the Ragoo, lay them hand- 
ſemel in à Diſh, you the Ragog upon them, 
and ſo ſerve them for firſt Courſe. | 
* We fometimies ſerve theſe Partridges d Ia Braiſe 
with a Ragoo of Cucumbers, or with a oy 
Gas ww #7? ny * & Ls w «Ls „„ „ P 4 Wan, $ UCE. 
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Of both which you will find the Method 
of Making in Letter B. p. 13. | 


Partridges with ſliced Ham. 


When they are pick'd and drawn, take the 
Livers and pound them in a Mortar with ſcraped 


Bacon, one Muſhroom and a little Parſly and 


Cives, minced very ſmall, ſeaſon'd with Spice, 
Salt, Pepper, and favoury Herbs, all pounded to- 
gether. Looſen the Skin of the Breaſts of the 
Partridges, and farce them with the Farce of the 
Livers; then parboi] them, wrapthem up in Bards 
of Bacon, ſpit them and lay them to the Fire. 
While they are roaſting, cut ſome thin Slices of 
the Lean of a Gammon of Bacon, beat them, 
and lay them in the Bortom of a ſmall Stew-pan, 
cover it with a Plate or Diſh, and ſer it a ſwear- 
ing; when it begins to ſtick, put in a Pinch of 
Flower, keep moving it over the Stove, moiſten 
it with Gravy without Salt, put in a Bunch of 
Herbs, and let it ſimmer over a gentle Fire: 
Then take off all the Fat; and thicken it with a 


Cullis of Veal and Ham. When your Partridges 
are roaſted, take off the Bards of Bacon, lay them 


handſomely in a Diſh, garniſh them with Slices 
of Ham, pour the Sauce upon them, and ſerve 
them warm for firſt Courſe. 

We likewiſe ſerve roaſted Partridges with a Ra- 
poo of Cucumbers; er elſe of Endive or Succory: 
The Table will direct you to find them. 


Jo dreſs Partridges with Olives, 


Having farced the Partridges with ſcrap'd Ba- 
cn and Herbs, as thoſe above, wrap them up in 
Bards of Bacon, and lay them to roaſt. Take two 
or three dozen of Olives, ſtone them and . 

| | em 
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them in boiling Water. Put them to ſimmer in 
a Sauce-pan with ſome Cullis of Veal and Ham, 
and a little Efſence of Ham: Take up your Par- 
tridges, unbard them, and having laid them in a 
Djfh, throw the Ragoo of Olives upon them, and 
ſerve them for the firſt Courſe. I 


: To baſh Partridges. 


Roaſt them, take off the Skin, and cut them in 
Slices. Toſs up in a Sauce-pan ſome Muſhrooms 
with a little melted Bacon ; moiſten them with 
Veal-Gravy, ſet them on the Stove to ſimmer 
over a gentle Fire, take off the Fat, thicken them 
with a Cullis of Veal and Ham, put your haſh'd 
Partridges into the Ragoo, and heat them ; then 
ſeaſon the Whole with Salt and Pepper; ſa ſerve 
them for Hors-d Oeuvres. 


To dreſs Partridges a Biberot. 


When they are roaſted, take the Meat off their 
Breafts, and if there be not enough of that, add 
to it the Breaſts of fat Pullets roaſted : Flour a 
Board, and mince the Meat upon it. Pound the 
Carcaſſes in a Marble Mortar, and ſtew them 


with Gravy: When they are ſtew'd, ſtrain the 


Liquor through a Sieve, then put them into a Pip- 
kin with the minced M et it to ſtew over a 
flack Fire, but take Care thA it do not ſtick to the 
Bottom; put in a Spoonful or two of Eſſence of 
Ham, neither too thin nor toa fat: When it is 
enough, difh it up in Plates or ſmall Diſhes, and 
ſerve it up hot to be eaten with a Spoon. But if 
you ſtrew it over with Chippings of Bread grated 
fine,-as ſome do, you may eat it with a Fork. 


To 
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5 To dreſs Partridges 4 1 Etouffade 


Lard them with large Lardons, toſs them up 
in Butter or melted Bacon; when they are very 
brown, put them into a Pot with good Broth, well 
ſeaſon'd, and boil them: Toſs up ſome Truffles, 
Muſhrooms, and Arrichoke-Bottows, moiſten them 
with good Gravy, lay your Partridges to ſimmer a 
little in the Ragoo, ſqueeze in ſome Juice of Le- 
mon, and ſerve them. Let your Garniſning be 
fliced Lemon. | | 

Patty and Paſty. See Pie. 


P EAS E. 
To ftew Peaſe the French Way, 


— > 
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AK E ſome Lettice, and cut them in little 
Bits, together with three or four Onions ; 
take likewiſe ſome Slices of Bacon, and a little 
Butter: Seaſon the Whole with Pepper and Salt, 


d and toſs it up over a Stove till the Lettice is hot. 
Then add your Peaſe, and keep them ſtewing till 
they are tender: Then put to them a little boil- 
ing Water or good Broth : Let them ſtew ſoftly, 
and ſerve them with a Piece of broil'd Bacon in 
dhe Middle of the. Diſh, together with Parſl 
ud grated Bread. They are proper for the fir 
„ | "Pq 
q To dreſs Peaſe with Cream. 

if 


Take two Quarts of green Peaſe oung, 
tals them up hk Butter, and let n — 
a gentle Fire: Put to them a little Bunch of Parſly 
and Cives: When they are almoſt ready, ſeaſon 
them with Salt; pur ſome Cream among thee, 

| and, 
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and, if you pleaſe, a little Sugar. Serve them in 
Plates or little Diſhes. | 


Another Way to flew green Peaſe. 


Put them into a Sauce-pan with a Lump of 
freſh Butter; ſeaſon them with Pepper, Salt, and 
a Bunch of Herbs: Cover them, and let them 
ſtew over a gentle Fire, taking care to ſhake them 
from Time to Time. When they are near ready, 
put to them a Pinch or two of Flour, moiſten 
them with a little boiling Water, and keep them 
fimmering a while longer. When the Liquor is 

near waſted away, put in a little Sugar 
and ſtir them about. So ſerve them warm in Plates 
or little Diſhes. | 


M4 NPSTECH. 
05 drefs Perches with Anchovie-Saucs. 


N T yaur Perches, and ſtew them in a Court. 
Bowilion, as follows. Lay them into a Stew- 
pan wich fame ſliced Onion and Lemon, ſome 
Parſly, Cives, Bay-Leaf, Baſil, Cloves, Pepper 
and Salt, two Glaſſes of White-Wine, a little Vi- 
negar, and as much Water as will juſt cover 
them: So ſtew them over a Stove ; then take 
them off, and ſet them to cool a little in the 
Court-Boicillon : When they have ſtood a little 
while, take them out, skin them without break- 
ing the Fleſh, lay them in a Diſh, and cover them 
that they may not grow cold. Put ſome freſh 
Butter into a Sauce-pan, with. a little Flour, a 
Couple of minc' d Anchovies, ſame Capers, and 


a whole Leek; a Slice or two of Lemon, the 
Whole being ſeaſon'd with Salt, Pepper, and 4 
little Nutmeg, add to it a little Water and Vint- 
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Keep turning the Sauce over a Stove with 
a Spoon, and when the Butter is melted and 
thicken'd, take out the Leek and flic'd Lemon, 
pour it on the Perches, and ſerve them for the 
firſt Courſe. | 


\ 


e areſs Perches with a Cullis of Cray-fiſh. 


- Your Perches being ſtew'd' in a Court-Boizillon, 
&inn'd and laid in a Diſh, as in the foregoing 
Receipt, make a Sauce as follows. Put the Quan- 
tity of two Eggs of freſh Butter into a Sauce-pan, 
Ewith one minc'd Anchovie, ſome Pepper, Salt, a lit- 
de grated Nurmeg, a Pinch of Flour, a Drop or 
two of Water, and as much Vinegar ; turn it o- 
ver a Stove with a Spoon. When the Butter is 
Emeltcd, and a little thicken'd, put in ſome Cray- 
aſh Cullis ; pour this Sauce on your Perches, and 
Eſerve them for the firſt Courſe. We ſerve them 
likewiſe with all the other Sorts of Culliſes as well 
Fas this. | 


D make a Ragoo of Perches, 


Lour Perches being gutted, lay them on a Grid- 
ion and half broil them, then take them up and 
in them handſomely. Put into a Sauce-pan half 

Pint of White-Wine, a little Fiſh-Broth, ſhred 
EParſly, a Bay-Leaf, an Onion ſtuck with Cloves, 
and Eon this with Salt and Pepper. Put into a 
Eatew-pan as big as an Egg of Butter, with a lit- 
tle Flour, and when it is half brown, pour it on 
the Liquor you had prepar'd in the Sauce-pan, 
lay in your Perches, and make them ſimmer over 
gentle Fire. When they are ſtew'd, lay them 

in a Diſh, and pour on them any of the meagre 
ERagoos, for which you will find the Receipts in 
Letter R. and ſerve them for firſt Courſe, 1 

1 9 
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| | 7 To make a Ragoo of Percbes, cut in Slices. 


Cut your Perches in Slices the whole Length of 

the Body, dividing each Perch into four Pieces. 
Toſs up ſome Muſhrooms in Butter, and put to them 

a a little Cream. Then put in your Slices of Perch, 
with the Yolks of three Eggs, ſome ſhred Parſly 
and grated Nutmeg : Keep ſtirring them very gen- 
tly, for fear of breaking them: When they are 
ready, lay them in a Dith, pour your Ragoo upon 
them, and ſerve them for the firſt Courſe. 


b dre PHEASAN TS with Carp-Sauce. 


FAving barded your Pheaſants, roaſt them, 
and take care they do not dry. To make 
e Sauce, lay in the Bottom of a Stew-pan, ſome 
Veal-Slice as you do when you make Gravy. 
Add to this Veal ſome Slices of a Gammon of 
Bacon, ſome ſlic'd Onion, ſome Parſly-Roots, and 
a Bunch of ſweet Herbs. Then gut a Carp, waſh 
it in one Water only, without fcaling it; cut it in 
Pieces, as if you were to ſtew it, and lay them in 
the ſame Stew- pan: Brown this a little over 2 
Stove, as if you you would make Gravy of it; 
then wet it with good Gravy, pour in a Bottle 
of Champaign Wine, and add a Clove of Garlick, 
ſome minced Trufles and Muſhrooms, and ſome 
{mall Cruſts of Bread: Boil all this well together, 
and take care it be not too Salt. When it is well 
boil'd, ſtrain it in a Sieve, forcing it through, that 
the Sauce may be pretty thick; if ir be not, put 
do it ſome Partridge-Cullis, and pour it into a 
Sauce-pan: Before you ſerve, bind your Phea- 
ſants with Pack- thread, put them into this Sauce, 
and keep them warm: When you would ſerve, un- 
bind them, lay them in a Diſh and pour the Sauce 
upon them. FC 
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To dreſs a Pheaſant à la Braiſe. 


Tour Pheaſant being pick'd and drawn, cut off 
the Legs, truſs the End of -the Thighs into the 
Body and parboil it; lard it with big Lardons, 
well ſeaſon d: Garniſh the Bottom of a Stew-pan 
with Bards of Bacon and Slices of Beef well beat- 
en, ſeaſon'd with Salt, Pepper, Spices, ſavoury 
Herbs, fliced Onion, Carot and Parſnip, and then 
in your Pheaſant ; ſtrew ſome of the ſame 
Seaſoning over it, cover it with Slices 'of Beef 
and Bacon in like Manner as under it, and ſer ir 
bw ſtew with Fire over and under it. Make a 
Ragoo with fat Livers, Veal-Sweetbreads, Muſh- 
toms, Trufles, Artichoke-Bottoms, or Aſparagus- 
Tops, according to the Seaſon. Toſs all this up 
melted Bacon, moiſten it with Gravy, and make 
Wimmer over a gentle Fire. When t is ready, 
ke off all the Fat, and thicken it with a Cullis of 
Neal and Ham. Take up your Pheaſant, drain 
well, lay it in a Diſh, pour your Ragoo upon 
and ſerve it warm. | 
We ſerve this Pheaſant 2 la Braiſe every Day 
Wifferently, that is to ſay, ſometimes with Ragoos 
wr Legumes, at others with a Ragoo of Oyſters, 
or of Cray-fiſh, Ec. 


© PIES, PASTIES ard PATTIES. 
To make an Oyſter Pie. 


OR a Plate or little Diſh, blanch off a re 
of Oyſters-or more, take them from the Tails 
md Shells, and drain them from the Liquor ; then 
Ake a Quarter of a Pound of Butter, a minc'd 
anchovie, two Spoonfuls of grated Bread, a Spoon- 
ml of minc'd Parſly, a little beaten Pepper, a 
. ſcraped 
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ſcraped Nutmeg, a little or no Salt, becauſe your 
Oyſters and the Anchovie have a Seaſoning in 
themſelves : Then make a Paſte as follows: Take 
above a Quarter of a Pound of Butter, work it 
with a good Handful of Flour ; put to it a Spoons 
ful or two of eold Water, then part it in two, and 
roll out teach Half, as if it were for a Tart. It is 
proper you ſhould bake your Oyſter Pye on the 
Mazarine you ſerve it in, or a little Patty-pan ; 
then place on the Bottom-Paſte, half of your 
mix d Butter, Anchovie, and Parſly aforeſaid. 
Lay on your Oyſters, two or three. thick at moſt ; 
put the reſt of your Butter and Parſley on the Top, 
and a Slice of Lemon ; then wet it about with 
ſome of your Oyſter-Liquor, ſtrewing a little beat- 
en Pepper and Nutmeg over your Oyſters, and 
two Spoonfuls of your Liquor : Then cover it up 
as you do a Tart, only turn and cut it handſome- 
ly round, and turn the Edge of your Paſte, all 
round, an Inch high. Bake it three Quafters of 
an Hour before you have Occaſion for it; then 
cut up its Cover, and {queeze in a Lemon. Shake 
it gently together, and cut your Cover in Bits; 
and lay handſomely round it. So ſerve it for the 
firſt Coutſe : Note, You may bake it without a 

Cover. i 
8 To make a Salmon Pie. 


If you pleaſe, ydu may raiſe ah Oval Pye; fx 
Inches high, and long according to the Bigneſs 
of your Joll, or Side of Salmon; or you may 
make it in a Patty-pan : The Difference is only, 
if you raiſe it, it muſt be hot Paſte, but if you 
make it in a Patty=pany it muſt be cold Paſte, as 
you did for your Oyſter- Pie, only your Quantity 
muſt be bigger; and your Bottom, or Upper- 


Cruſt muſt be as thick as that of any other Jie, 
(Veniſon and Beef excepted) becauſe the Salmon 
DL * 
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will take a good deal of Baking. Vour Paſte be- 
ing thus ready, prepare your Salmon as follows: 
If it is for a rais'd Pie, keep your Joll whole, 
according to the Bigneſs of your Coffin ; cut ir 
with your Knife on the outſide ro the Pone, an 
Inch berwixt each cut ; and likewiſe joint the 
Chine-Bone, otherwiſe it will-turn up, and throw 
off your Pie-Cover in Baking ; then take a Spoon- 
ful of beaten Pepper, half a Nutmeg, three 
Spoonfuls of Salt ; rub all this very fine with the 
Side of your Knife 6n your Dreſſer, and ſeaſon 
your Salmon on both Sides, according to your 
Diſcretion ; then take half a Pound of Butter, two 
{mall Handfuls of minc'd Parſly, a little Bit of 
minced Thyme, and two minc'd Anchovies; mix 
all theſe together, with a little of your aforeſaid 
Seaſoning ; place half of it in the Bottom of your 
Pie; then put in your Salmon and the other half 
over it; pour in three Spoonfuls of White Wine, 
or Water, and cloſe on your Cover, leaving a 
Vent in the Middle. Bake it an Hour and a 
Half, or more, according to the Bigneſs of your 
Salmon. When it is bak'd, cut off your Cover: 
If you find it is too fat, skim off ſome, and if 
vou find it is too dry, put to it-a Spoonful or 
two of warm White Wine, a Spoonful or two of 
drawn Butter, and the Juice of a Lemon. Serve 
it hot for the firſt Courſe or Remove, without the 
Cover. But if you make it in a Patty-pan, cut 
it in Slices, as if it were to broil, or rather 
thickery and lay it round the Pan on the Bottom- 
Cruſt; but you. muſt not lay one Slice on the 
Top of another,. ſeaſon it, and order it, as you 
did your Pie in the Paſte, only it will not take 
ſo much Baking by an Hour, and ſerve it without 
a Cover, ſhake it with the Juice of a Lemon, 
that you muſt ſqueeze in, as you are going to 


ſerve, 
M To 
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To make 4 Salt-Fiſh Pie. U 


Take a Side of Salt-Fiſh, or leſs, according to ho 
the Bigneſs of your Diſh, and water it well over i th 
Night; next Morning put it over the Fire in a W 
large Pan of Water, and boil it till it is fit to eat; I thi 
then throw it out into cold Water, drain it on a 
Colander, place it with its Back on your Kitchen- 
Table, take all the White of your Fiſh clean from 
the Skin and Bones, ſearching the Bones nicely out 
with your Fingers; and mince it pretty ſmall ¶ pic 
with your Mincing-Knife. You muſt fave a ſquare A 
Bit of your Salt-Fiſh, as big as your Hand, Pat 
whole, with the Skin on: Then take the Crum WW Ba, 
of two French Rolls cut in Slices, and boil'd up nio 
with a Pint of Cream, and a Pint of Milk; break WW Fix 
your Bread very {mall with a Spoon, and put to WM the 

t your minc'd Salt-Fiſh, a Pound of Butter, two W the 
Spoonfuls of fine minc'd Parſiy, half a grated be 
Nutmeg, ſome beaten Pepper, but no Salt, ex- W but 
cept you find your Salt-Fiſh too freſh with the W coo 
watering and boiling ; if you find it too ſalt after W you 

ou have minc'd it, you may put it into a Quart ¶ for 
of cold Milk, and let it lie an Hour, then throw W the: 
it into à Colander, and ſqueeze it well from the Wano 
Milk, and fo ſtir it over the Fire with your a- ters 
bove Ingredients ; when you find it is of a good Cox 
Taſte and Thickneſs, ſpread it on a Difh till it ¶ pert 
is cold. At the ſame Time, prepare a rais'd Pie W out 
or a Patty-pan, as you did for your Salmon Pic W My: 
in, the laſt Receipt. When it is cold, place it in W Rol 
with your . ſquare Piece of Salt-Fiſh on the Top, 
then cover it up as you do another Pie. If a 
rais d Pie, bake it two Hours, if in a Patty-pan» 
one Hour. When bak'd, cut up your Cover: 1 
there is any Oil, skim it off with a Spoon, then 
throw over it ſix hard Eggs, minc'd ſmall, pour 


The Compleat Curt Col. P. 163 


upon it ſome drawn Butter, and ſhake it together. 
If you ſee it inclines to be oily, pour found it a 
little hot Milk, ſhake it together, and ſerve it 
hot. You may make a Ling or Stock-Fiſh Pie 
the ſame Way, only inſtead of taking Volks and 
Whites for x Salt-Fiſh Pie, you muſt take no- 
thing but Volks for theſe. 


70 make a Patty of Muſhrooms. 


| "= 

Your Muſhrooms being freſh-gather'd, well 
pick'd and waſh'd, put them in a Sauce-pan with 
a _— of a Pound of Butter, a little minc'd 
Parlly, 4 little Pepper and Salt, a little Slice of 
Bacon, ſtuck with four Cloves, and a whole O- 
nion; cover it up cloſe; and ſtew them over the 
Fife, ſhake on them a Duſt of Flower, giving 
them a ſhake now and then as they ſtew, that 
they burn not; when their own Liquor comes to 
be as thick about them as a good Cream, throw 
but the whole Onion and Bacon, and ſet them to 
tool; then ſheet a little Tart- pan, the Bigneſs of 
your Plate, with good fine Paſte, ſuch as you uſe 
for 'Tarts ; let it be as thick as a Halt-penny, 
then pour on your cold Muſhrooms, cover it with 
another Sheet of Paſte, and bake it three Quar- 
ters of an Hour before you want it. Cut off your 
Cover, and ſqueeze in half a Lemon, ſhake it to- 
perher, arid ſo ſerve it. Or you may bake it with- 
out a Cover, but then you muſt throw over your 
Muſhrooms, a little brown Raſpings of a French 
Roll; when it is bak'd, ſqueeze in half a Lemon: 
So ſerve it for ſecond Courſe. Note, That your 
Muſhrooms being prepar'd as above, you may 
likewiſe put them into Patty-pans, to garniſh a 
Fricaſſee of Chickens; or any Ragoo of Beef, 
Mutton, or Veal, 


M a 7 
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- T0, make 4 Lobſter Patty. 


Your Lobſters being boil'd and cut in little 
Pieces, take the ſmall Claws and the Spawn, and 
pound them in a marble Mortar ; then put to 
them a Ladleful of Gravy or Broth, with a little 
of the upper Cruſt of a French Roll: When it is 
boil'd, ſtrain it thro' a Strainer or Sieve, to the 
"Thickneſs of a Cream, and put half of it to your 
Lobſters, and ſave the other Half to ſauce them 
with, after they are bak'd. Put to the Lobſters 
the Bigneſs of an Egg of Butter, a little Pepper 
and Salt, ſqueeze in a Lemon, add in half a 
minc'd Anchovie, and warm this over the Fire, 
zuſt ſo much as to melt the Butter; then ſet it to 
cool, and ſheet your Patty-pan for a Plate or 
Diſh, as you did for your Muſhrooms in the laſt 
Receipt. Then put in your Lobſters, and cover 
it with a Paſte: Bake it three Quarters of an 
Hour before you want it; when it is bak'd, cut 
up- your Cover, and draw up the other Half of 
your Sauce above-mention'd with a little Butter, 
to the Thickneſs of a Cream, and pour it over 
your Patty, with a little ſqueez d Lemon; cut 

our Cover in two, and lay it on the Top, two 

nches diſtant, that it may be ſeen what is under. 
You may bake Cray-fiſh, Shrimps, or Prawns, 
the ſame Way; and they are all proper for Plates 
or little Diſhes, for ſecond Courſe. 


To make a Patty of Calves Brains. 


Clean the Brains very well, and ſcald them: 
Then blanch ſome Aſparagus-Tops in a Sauce- 
pan, with a little Butter and Parſly. When they 
are cold, put them in the Patty with the Brains, 


the Yolks of five or fix hard Eggs, and ſome of 


the 
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the forc'd Meat, for which you have the Dire- 
tions in Letter F. When it is bak'd, ſqueeze in 
the Juice of a Lemon, pour in ſome drawn But- 
ter and Gravy : So ſerve it. 


To make a Pie of Partridees, Woodcocks, Ec. to be 
eaten warm. 


Take a Brace of Partridges and another of 
Woodcocks. Draw your Partridges, and keep 
the Livers. 'Truſs up both one and Yother, and 
beat them on the Breaſt with a rolling Pin, ſo as 
to break all their Bones: Then having larded 
them with great Lardons, ſeaſon'd with» Pepper, 
Salt, Herbs, and Spices ; flit them along the Back. 
Pound the Livers of your Partridges, with ſcrap'd 
Bacon, Muſhrooms, - 'Trufles, Cives and Parfly, 
ſeaſon'd in like Manner as your above Lardons. 
When it is well pounded, ſtuff with it the Bodies 
of your Woodcocks and Partridges, and- ſeaſon 
them beſides. Having prepar d and rais'd your 
Paſte, lay them in all round it, with ſome Muſh- 
rooms and Trufles, and a Bay-Leaf. Cover them 
all over with Bards of Bacon, lid your Pie, and 
ſet it in the Oven. When it is bak'd enough draw 
it out of the Oven, cut up the Cover, take out 
the Bacon, skim off all the Fat; and having pre- 
par d a Cullis of Partridges with Veal-Sweetbreads, 
Trufles and Muſhrooms, pour it hot into the Pie, 
ſqueeze in a Lemon, and ſerve it for the firſt 
Courſe. | 

The hot Pies of Chickens, Pigeons, Larks, 
Quails, Thruſhes, and the like, are made an 
ſery'd in the ſame Manner. 


— 
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8 To make a Pheaſant Pie. 


Your Pheaſant being drawn and larded with 
eat Lardons, take ſome ſcraped Bacon, with 
ome raw Muſhrooms and a Trufle, ſome Parſly 
and Ciyes, all ſhred very ſmall; mix all this well 
together, and ſtuff the Body of your Pheaſant 
with it. Then having rais'd your Paſte into a 
Pie, lay ſome ſcrap'd Bacon on the Bottom of it, 
feaſon'd with Salt, Pepper, Herbs and Spices. 
Lay in your Pheaſant, ſeaſon'd in like Manner, 
cover it with Slices of Veal, grated Bacon, freſh 
Butter, and Bards of Bacon over all. Then lid 
your Pie, and ſet it in the Oven; while it is ba- 
Lin take ſome Trufles, and having peel'd and 
waſh'd them well, cut them in Slices, put them 
into a Sauce- pan with ſome good Gravy, let them 
immer over a ſoft Fire, and thicken them with a 
Cullis of Veal and Ham. When your Pie iz 
baked, cut up the Cover, take out the Bards of 
Bacon and Slices of Veal, skim of all the Fat, 
pour in your Ragoo of 'Trufles and ſerve it hot. 
| Inſtead of a Ragoo af 'Trufles,' you may ſerve 
this Pheaſant Pie with a Carp-ſayce, or with a 
Ragoo of Sweetbreads and Livers. » | 
We make Pies of Partridges, Ducks and Quails, 
in the ſame Manner as we do this Pheaſant Pie. 


D make a Rabbet Pie, 


Keep the Liyers of your Rabbets, cut off the 
Heads, and the firſt Joint of the Legs: Lard them 
with great Lardons, ſeaſon'd with Salt, Pepper, 
ſavoury Herbs, Spice, Parſly and Cives. Pre- 
pare your Pie, as nſual; and garniſh the Bottom 
of it with ſcraped Bacon, ſeaſpn'd as above. Cut 
Four Rabbezs in two in the Middle, and _— 
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them in your Pie, having ſeafon'd them with the 
ſame Seaſoning, and put to them a Bunch of 
Herbs. Cover them with Slices of Veal and Bards 
of Bacon, put on the Lid, rub it over with beaten 
Eggs, and ſet it in the Oven, Then make a Cul- 
lis as follows: Take a Pound of a Fillet of Veal, 
and a Piece of a Gammon of Bacon ; cut them 
in Slices, and lay them in the Bottom of a Stew- 
pan, together with ſome ſliced Onion and Carot, 
and your Rabbets Livers over them: Cover your 
Stew-pan, and ſet it over a Stove; when the Li- 
vers begin to be warm, take them out and pound 
them in a Mortar. When your Cullis begins to 
ſtick to the Stew-pan, throw in a little melted 
Bacon with a Pinch of Flower, ſtir it about, moi- 
ſten it with Gravy, ſeaſon it with ſavoury Herbs, 
a whole Leek, a little Parſly, two or three Cloves, 
two or three Muſhrooms, and as many Trufles: 
Add two or three Cruſts of Bread, let it fimmer 
half an Hour; then take out your flices of Veal, 
put in your pounded Livers, mix them well with 
it; ſtrain it through a Sieve into a Sauce-pan, ſer 
it over a Fire to keep it hot, but take care that it 
do not boil. When your Pie is bak'd, open it, 
take out the Veal-ſlices, take off all the Fat, place 
the Pie in a Diſh, 3 in your Cullis, and ſerve 
it for the firſt Courle, 


To make a Pigeon Pie. 


When your Pigeons are pick'd, drawn and 
truſs'd, lard them with well-ſeaſon'd Lardons, 
Take the Liyers and ſome raw Bacon, ſome Par- 
fly, Cives, ſavoury Herbs, Muſhrooms, Trufles 
and Marrow; mince them all very ſmall, and 
pound them together in a Mortar. Stuff the Bo- 
dies of your Pigeons with this, and keep ſome of 
it to lay under them in the Pie. Form your Pie, 

M 4 cover 
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cover the Bottom of it with the Farce, then ha- pi 
ving ſeaſoned your - Figeons, lay them in upon it, I th 
put in a Bay-Leaf ; cover your Pigeons with Slices a 
of Veal and Bards ot Bacon, lay on the Lid and th 
ſer it in the Oven; when it is bak'd, cut off the tle 
Cover, take out the Veal and Bacon, skim of dr 
the Fat, pour in a good Ragoo of Sweetbreads, MW th 
Cocks-combs, Muſhrooms, &c. and ſerve it hot MW V. 
for the firſt Courſe. You will find the Way of po 
making that Ragoo in Letter R. Article Ragoo. Wl fer 
We likewiſe ſerve this Pigeon Pie without any Wl yo 
Ragoo, pouring in a Cullis of Veal and Ham, C 
after we have taken of the Fart. | 
Note, That a Turkey Pie is made in the ſame I ke: 
Manner, 4 | 
To make a Chicken Pie, 


Take a Couple of fat Chickens, and parboil 
them; then lard them with great Lardons, ſea- 2s 
ſoned with Salt, Pepper, Spices, minced Herbs, ere 
Cives and Parſly. Take the Livers of your ſea 
Chickens and pound them in a Mortar with ſcra- Sp: 
ped Bacon, Trufles, Parſly and Cives, ſeaſoned che 
with a little Salt, Pepper, favoury Herbs and WW thi 
Spices; when all this is well pounded together, No 
farce the Bodies of your Chickens with it. Ha- W La 
ving made your Paſte, rowl a Sheet of it about em 
an Inch thick, and lay it on a Sheet of butter d lea 
Paper: Make the Pie of the Size of your Chick- WW 5: 
ens, and cover the Bottom of it with a littic W. 
pounded Bacon, ſeaſoned with Salt, Pepper, the Ba 
.ufual Herbs and Spices; lay in your Chickens, vor 
ſeaſon them above. as beneath, and cover them Wor 
with thin Slices of Veal and Bards of Bacon, to- Sw 
gether with a Bit of freſh Butter: Then lid your NM. 
Pie and ſet it in the Oven: Let it bake three or IIa | 
four Hours. Mean while take ſome raw Trufles, I Gr 
and having peel'd and waſh'd them, cut * in ger 
1 a f Pieces 
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Pieces, and put them into a Sauce-pan ; moiſten 
them with Veal Gravy, and ſet them to ſtew over 
a gentle Fire; when they are enough, thicken 
them with a Cullis of Veal. and Ham; and a lit- 
tle Eſſence of Ham. When your Pie is baked, 
draw it out of the Oven; take the Paper from 
the Bottom of it, cut up the Cover, take out the 
Veal and the Bacon, and skim off all the Fat; 
pour your Ragoo of Trufles into the Pie, and 
ſerve it for the firſt Courſe. Inſtead of 'Trufles, 
you may ſerve it with a Ragoo of Oyſters or of 
Cray-fiſh ; which ſee in their proper Places. 

Note, That Pies of Pullets, Capons and Tur 
key-Poults are made in the ſame Manner. 


mn OT 7, © g_ cvz Av 2 
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To make a Duck Pie, to be eaten warm. 


| Take two Ducks, and having got them read 

as for roaſting, parboil them, and lard them with 
„great Lardons of Bacon, and the Lean of a Ham, 
* Wfcaſon'd with Salt and Pepper, ſavoury Herbs, 
Spices, and ſome ſhred Cives and Parſly. When 
they are larded, rowl a Sheet of Paſte an Inch 
thick, raiſe it into a Pie, and cover the Bottom 
of it with pounded Bacon, ſeaſoned as your above ? 
Lardons, and lay in your Ducks: Fill up the 
empty Spaces with Mutton-Cutlets, larded and 
ſeaſoned as above; then ſtrew ſome of the ſame 
Seaſoning all over the Pie, and lay over the 
Whole — Slices of Veal, and over them ſome 
Bards of Bacon, and a Bit of freſh Butter, cover 
your Pie with a Sheet of Paſte, and bake it four 
or five Hours; Mean while make a Ragoo with 
Sweetbreads, Livers, Cocks-combs, Trufles and 
Muſhrooms ; toſs them all up in a Stew-pan with 
I little melted Bacon, moiſten them with. good 
, BE Gravy, let them ſimmer half an Hour over a 
| Wecntle Fire, take off all the Fat, and * 
) them 


*% 
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them with a Cullis of Veal and Ham. When 
our Pie is bak'd, place it in a Diſh, cut up the 
over, take out the Veal and Bacon, skim the 
Fat clean off, pour in the Ragoo, and ſerve it 
for the firſt Courſe. 


To make a Dick Pie, to be eaten cold. 


Prepare, parboil, lard, and ſeaſon your Ducks 
as in the lait Receipt. Having made your Pate, 
rowl a Sheet of it an Inch thick, and of the Large- 
neſs you intend to make your Pie: Rub a Sheet 


of Paper with Butter, flower a Table, lay the 


Paper upon it, and the Paſte upon that, raiſe 
our Pie, and then take ſome minc'd Cives and 
rily, and pound them in a Mortar with freſh 


Butter, and ſtuff the Bodies of your Ducks with 


it. Cover the Bottom of your Pie with pounded 


5 Bacon, ſeaſon d with Salt, Pepper, Herbs and 


Spices. Lay in your Ducks, and fill up the In- 
tervals with ſome of the pounded Bacon : Pur in 
one Bay-Leaf, and cover the Whole with Bards 
of Bacon; lid your Pie with a Sheet of the ſame 
Paſte, rub it over with an Egg, and ſet it into the 
Oven; when it begins to grow brown, cut a Hole 
in the Lid to give it Air, and cover it with a 
Sheet of Paper. Let it bake four, or five Hours, 
then draw it, ſtop up the Hole you made in the 
Lid; and when the Pie is half cold, turn it up- 
ſide-down, and let it ſtand in that Manner till it iz 
quite cold. When you would ferve it cut it open, 
place it in a Diſh with a clean Napkin under ity 
and ſerve it for the ſecond Courſe. 


To 
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he To make a Gooſe Pie. 


it Arboil the Gooſe and bone it, then ſeaſon it 

with Salt and Pepper; Put it into a deep 
Cruſt with a good deal of Butter both under and 
over it, Bake it well, and then pour in as much 
melted Butter at the Vent-Hole, as will fill up the 
Pie, Serve it with Muſtard and Sugar. 


Another Way. 


Bone the Gooſe, ar only lit it down the Back. . 
Take out the Breaſt-bone and break the others: | 
Cut two Rabbets in Pieces: Seaſun with four 
Ounces of Salt, two of Pepper, and two Nut- 
megs: If the Gooſe be large, ſtick the Breaſt of 
it with Cloves: Put one Half Pound of Butter in 
the Belly, and with another cover the Bottom of 
the Pie; Lay in the Gooſe with the Breaſt down- 
wards, and with the Pieces of Rabbet fill up the 
void Spaces, lay three Pounds of Butter on the 
Top, and when you take it out of the Oven, fill 
up the Pye with clarify'd Butter. | 


To make a Lamb Pie the German Way, 


Take a Quarter of Lamb, cut it in Pieces, and 
lard them with ſmall Lardons, ſeaſon them with 
Salt, Pepper, Nutmeg, Cloves, Bay-Leaf, pound- 
ed Bacon, Cives and ſavoury Herbs, put them 
into Paſte, and bake them three Hours: Then 
draw your Pie, cut it open, take off all the 
Fat, pour into it a Ragoo of Oyſters, | which 
ſee in Letter O.] and ey hot for the firſt 


Courſe. 
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To make a Pie of a Fillet of Veal. 


Take a Fillet of Veal and cut it in three ; lard it 
and ſeaſon ir with Pepper, Salt, Spice, Herbs, Ec. 
as uſual ; raiſe your Pie of fine Paſte, and cover 
the Bottom of it with the fore Meat, for which 
you have the Receipt in Letter F. then lay in 
your Veal, and garniſh it with Sweetbreads, Mo- 
rils, Trufles, Muſhrooms, Aſparkgus-Tops, Arti- 
choke- Bottoms, and pounded Bacon, ſeaſon'd with 
Salt, Pepper, Spice and Herbs: Cover it with the 
fame Paſte, and bake it two Hours. Juſt before 
you ſerve, cut it open, take off all the Fat, and 
pour in a Cullis of Veal and Ham; ſo ſerve it 
hot for the firſt Courſe, 874 


To make a Carp Pie. 


After having gutted and ſcal'd your Carp, lard 
it with Lardons of Eel, ſeaſon your Carp with 
Butter, Salt, Pepper, Cloves, Nutmeg and Bay- 
Leaf. Raiſe your Dough long-ways, the Length 
of your Carp, which having put in, lid your Pie, 
om into an Oven not too hot, and when it is 

bak'd, pourin a Glaſs of White Wine ; when 
it is quite bak'd, cut it open, take off the Fat, 
pour = a Ragoo of Oyſters, and ſerve it for firſt 

e. 

Note, That we ſometimes farce the Belly of the 
Carp with a Farce made of the Milts of Carps, 
Oyſters, Muſhrooms, and Artichoke-Bottoms, as 
has been directed in Letter C. p. 38. 


To make a Sole Pie. 


Half-fry your Soles, and cut the Fleſh from the 
Bones in long Slices. Make a Farce my 
c 
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Fleſh of Eels, with Muſhrooms, Trufles, ſavoury 
Herbs and freſh Butter, ſeaſon'd with Pepper and 
Salt. Having rais'd your Pie, lay ſome of this 
Farce over the Bottom of it, and over that your 
ſliced Soles; throw over them a Seaſoning of Salt, 
Pepper, Spice and Herbs; cover it over with freſh 
Butter, 'then lid your Pie, rub it over with E 

and ſet it in the Oven. When it is bak'd, cut it 
open, take off the Fat, and pour in a Ragoo of 
Trufles ; ſo ſerve it hot for the firſt Courſe. You 


will find the Way of making a Ragoo of Trufles 
in Letter R. Article Ragoo. 


To make an Eel Pie. 


Having ſtript your Eels, cut them in Pieces 
three or four Inches long. Make a ſmall Farce 
with ſome of the Fleſh, ſome Muſhrooms} Cives, 
Parſly and freſh Butter, ſeaſon'd with Salt, Pep- 
per, Spices and Herbs. Raiſe your Pie of fine 
Paſte, and of a moderate Height ; Garniſh the 
Bottom of it with the Farce, and then lay in your 
Bits of Eels, ſeaſon'd in the ſame Manner as your 
Farce; add a Bunch of Herbs, and cover the 
Whole with Butter ; then lid __ Pie, rub it o- 
yer with Egg, and ſet it in the Oven. Make a 
Ragoo of — Milts of Fiſh, Trufles and Muſh- 
rooms. When your Pie is bak'd, cut it open, 
ake the Fat clean off; pour in  j 9 Ragoo, and 
ſerve it for the firſt Courſe. Take care that the 
Cullis of your Ragoo be not too thick, and that 
there be enough of it. | 


To make a Turbot Pie. 
Having prepar'd your Pie, lay ſome freſh But- 


ter over the Bottom of it, over which ſtrew ſome 


Salt, Pepper, Spices and ſavoury Herbs, lard your 
ur- 
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Turbot with Anchovies, 55 it into the Pie, ſtrew 


another Seaſoning of the ſame over it, cover it 
with Butter, put on the Lid, and ſet it into the 
Oven. When it is bak d, cut it open, take the 
Fat clean, pour in a Ragoo of Cray-fiſh, Trufles 
and Muſhrooms, [Which ſee in Letter C. p. 49. ] 
and ſerve it hot for the firſt Courſe. 


To take a Pike Pie: 


Your Pike being gutted and ſcaled, lard it with 
Lardons of Eel, and Anchovies. Make a Farce 
with a Piece of Carp, ſome Muſhrooms and 'Tru- 
fles, ſome Cives and Parſly, ſeaſon'd with Pepper, 
Salt, Spice and Herbs ; add a Piece of Butter and 
the Yolks of two raw Eggs ; mince all this well 
together, and put it into the Belly of your Pike. 
Prepare your Pie, cover the Bottom of it with 
freſh Butter, ſtrew over it a Seaſoning of Salt, 
Pepper, Herbs and Spices, cut your Pike in two 
in the Middle, lay it into the Pie, ſeaſon it above 
as under, and add a Bunch of Herbs ; cover the 
Whole with Slices of freſh Butter, lid your Pie, 
rub it over with Egg, and bake it in the Oven: 
When it is bak'd, cut it open, take the Fat clean 
off, pour in a Ragoo of Cray-fiſh 'Tails, Milts of 
Fiſh, Trufles and Muſhrooms ; ſo ſerve it for the 
firſt Courſe. 

_— To make a Gurnet Pie. 


Gut your Gurnets, keep the Livers, and cut off 
the Heads, Lay ſome freſh Butter-in the Bottom 
of your Pie. Make a Farce with the Fleſh of 
two Gurnets, ſome Muſhrooms, 'Trufles, Parſly, 
Cives, and freſh Butter, ſeaſon'd with Salt, Pep- 
per, Herbs and Spices : Shred the Whole well to- 
282 cover your Butter at the Bottom of your 

ie with ſome of this Farce; then lay in the Gur- 
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nets, putting ſome of the Farce between every two 
of them: Strew over them ſome Salt, Pepper, ſa- 
voury Herbs and Spices ; cover them with Butter, 
id your Pie, and ſet it in the Oven. Pound the 
Livers of your Gurnets with an Anchovie ; take 
ſome Cullis of Cray- fiſn, mix your pounded Li- 
vers well with it, and ſtrain them through a Sieve. 
Set this over a Stove to heat it, and when your 
Gurnet-Pie is bak'd, cur it open, take off all the 
Fat, pour in your Cray-fiſh Cullis, and ſerve ir 
hot for the firſt Courſe. 


To make a Trout Pie. 


Having gutted and ſcaled your Trouts, lard 
them with Eel and Anchovies ; cut off their Heads 
and the Ends of their Tails ; then having raiſed 
your Pie, lay ſome freſh Butter alt over the Bot- 
tom of it. Make a Farce with ſome of the Fleſh 
of Trouts, 'Trufles, and Muſhrooms, Parſly, Cives 
and freſh Butter, ſeaſon'd with Salt and Pepper, 
ſavoury Herbs and Spices : Mince all this toge- 
ther, and ſtuff the Bellies of your Trouts with it; 
Then lay them into the Pie, having firſt ſeaſon'd 
them with Salt, Pepper, Herbs, and Spices ; co- 
ver them with freſh Butter, and having lidded 
your Pie, rub it over with Egg, and bake it. When 
it is bak'd, cut it open, take off the Fat, pour in 
a Ragoo of Cray - fiſh, and ſerve it hot for the firſt 
Courſe. 


To make a Paſty of a Gammon of Bacon, to be eaten hot. 


Take a ſmall Gammon of Bacon, pare off the 
Sward, take out the middle Bone and Hock-bone : 
Make it very freſh ; then lard it with large Lar- 
dons well ſeaſon'd, but without Salt: Form your 
Paſty of the Size of your Gammon, but of a 
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common Paſte; garniſh the Bottom of it with 
pounded Bacon, and ſeaſon it with Pepper, ſa- 
voury Herbs and Spices, but ſtill without Salt : 
'Then put in your Gammon, and lay ſome of the 
ſame Seaſoning over it; cover it with Bards of 
Bacon, and then lid your Paſty. Let it bake ten 
or twelve Hours. Make a Ragoo of Veal-Sweet- 
breads, Fowls Livers, Cocks-combs, Muſhrooms 
and 'Trufles : Toſs them up in a little melted Ba- 
con, moiſten them with Gravy, and ſet them to 
ſimmer over a Stove for half an Hour : When 
your Ragoo is enough done, take off all the Fat, 
and thicken it with a Cullis of Veal and Ham. 
When your Paſty is bak'd, cut it open, take off 
the Fat, and pour in your Ragoo ; ſo ſerve it warm 
for the firſt Courſe. Remember to put no Salt in- 
to your Ragoo, becauſe of the Gammon, which 
will be Salt enough of it ſelf. 

Inſtead of the Ragoo, you may make Uſe of a 
Carp-Sauce ; for which you will find a Receipt in 
Letter P. Article Pheaſant with Carp-Sauce. 

Another Time you may ſerve this Paſty with a 
Ragoo of Cray-fiſh, which ſee in Letter C. p. 35. 
Article Capon with Cray-fiſh. 


To make Petty-Patties of Fiſh. - 


Take the Fleſh of Carps, Eels and Tenches, 
and ſome Muſhrooms half ſtew'd ; mince all this 
together with Parſly and Cives, Salt, Pepper; 
Cloves and Nutmeg, all pounded in a Mortar, and 


as much Butrer as Fiſh. Make your Petty-Pat- 
ties of Puff- Paſte, and bake them. | 


To make Petty-Patties of Oyſters. 


Take as many Oyſters in the Shells as you would 


make Patties, then mince the Milts and Fleſh of 
2 | Carps, 


h Carps, Tenches, Pikes, and the Fleſh of Eels! 
- Seaſon all this with Pepper, Salt, pounded Cloves 
„aud White-White; wrap up your Oyſters in it, 
« of which you put only one in each Patty, with a 


little freſh Butter. Bake them, and either ſerve 
them hot in Hors-d Oeuvres, or uſe them as Gar- 


niſhing. N 
To make Petty-Patties the Spaniſh Hay! 


Take a Piece of fat Bacon, a Piece of Veal, 
and the Breaſt of a Pullet, blanch them all in 
ſcalding Water; and mince them very ſmall ; then 
ſeaſon it with all Sorts of Spices. Pound it in A 
Mortar, adding a little Garlick and ſome Rocam- 
bole: So form your Petty-Patties of Puff-Paſte, 
and when they are bak d, uſe them either for Gar- 
niſhings, or ſerve them as Hars-d Oeuvres. 


P1G, 


a | To roaſt a Pig. n 
a AK E the Liver of the Pig, and mince it with 
{ . blanch'd Bacon, ſome Capers, Trufles and 
Muſhrooms, one Anchovie, half a Clove of Garlick 
ind a little ſavoury Herbs: Toſs all this up in 
5, WM Sauce-pan;; put it in the Belly of your Pig, with 
is n Onion ſtuck with Cloves, and a Bit of Butter, 
„ee it up and lay your Pig to the Fire: When it 
1d begins to warm, baſte it with Oil of Olives, dip- 
t- ping a Feather in the Oil, and rubbing it all over 
Ide Pig: This is the beſt Way to make it have a 
crackling Skin, and to keep it from bliſtering. 
When it is roaſted, make a Sauce only of its own 
Gravy, a little Butter, and the Pudding in the Bel- 
d iy of the Pig ; into which ſqueeze the Juice of 4 
of Lemon; ſo ſerve it hot. | 
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Lay it round with the Tail in its Mouth: Set it 
to boil in a Pot of Water with a large Handful of 
Salt, a Faggot of 'Thyme, Roſemary, Winter. 
Savoury and Sweet Marjoram ; when it is half. 
boil'd, take it out of the Pot, and ſtrip off the te 
Skin; then cut the Pig into Quarters, and lay L. 
them in a Stew-pan with Prunes, Currans and ſo 
large Mace. When it is ſtew'd enough lay it on th 
Sippets in the Diſh, and pour upon it all the above I thi 
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Ingredients. me 
| | | Sal 

To areſs a Pig the French Way. and 

| | the 


Having ſpitted the Pig, lay it down to the Fire, WM Na 
and let it roaſt till it is thorowly warm; then cut MW 1 
it off the Spit, and divide it into about twenty WM Bac 
Pieces: Set them to ſtew in White-Wine and 
ſtrong Broth, ſeaſon'd with grated Nutmeg, Pep- 
per, two Onions minc'd -{mall', ſome ſtripp'd 
Thyme, Gravy, Butter, Elder-Vinegar, and two 
or three Anchovies : When it is enough, diſh it in 
the Liquor it was ftew'd in, with flic'd Orange and 
Lemon upon it. . 


Tief a Pig the German Way. 


Cut che Pig in Quarters, and toſs them up in 
melted Bacon; then'boil them in good Broth, ſea- 
ſon'd with an Onion ſtuck with Cloves, a Fagot 
of Herbs, Salt, Pepper and Nutmeg ; when it is 
almoſt boil'd, put in half a Pint of White-Wine : 
Then toſs up in the fame melted Bacon in which 
you toſs d up your Pig, ſome Oyſters and a little 
lour, à Slice or two of Lemon, ſome Capers 
and ſton'd Olives ; when you are ready to ſerve, 
| ſqueeze 
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ſqueeze in the Juice of a Lemon, and garniſh the 


Brims of your Diſh with the Brains of the Pig 
fry'd, and fry'd Parſly. 


To dreſs a Pig au Pere-doiiller. 


Cut off the Head, then cut the Pig in Quat- 
ters: Lard them with large Lardons well ſeaſon'd. 
Lay a Napkin in the Bottom of a Kettle, and put 
ſome Bards of Bacon upon it; upon them place 
the four Quarters of the Pig, ' and the Head in 
the Middle of them: Seaſon it with Cloves, Nut- 
meg, Mace and Cinnamon, with Baſil, Bay-Leaf, 
Salt, Pepper, two Rocamboles, a ſliced Onion 
and Lemon, Carots, Parſnips, Parſly and Cives 
then cover it with Bards of Bacon, and fold the 
Napkin over it. Cut two or three Pounds of 
2 Fillet of Veal in Slices, with ſome Bards of 
Bacon, and baving laid them in a Stew-pan, co- 
er it and ſer it over a Stove ; when it begins to 
ſtick, as when you make Veal-Gravy, moiſten it 
vith good Broth ; but take care to keep it from 
irowning ; pour it into the Kettle, with a Bot- 
tle of White-Wine, and ſtew your Pig in it. When 
It is enough, take it off the Fire; and if you 
would ſerve it cold in Plates or little Diſhes, let 
It ſtand till it be cold in its own Liquor; then 
take it out and drain it well, wipe it with a li- 
nen Cloth to make it as white as you can, and 
erve it on a Napkin laid in a Diſh, the Head in 
ne Middle, the four Quarters round it, and gar- 
iſhed with green Parſly. You may likewiſe ſerve 
t hot for” a Diſh of the firſt Courſe, as follows. 
When your Pig is almoſt ready, take ſome Veal- 
weetbreads, Muſhrooms and Trufles ; toſs them 
win a Sauce-pan with a little melted Bacon, 
noiſten them with good Gravy, and when they 
ive ſimmer d till 1 are ready, take off the 

N 2 Fat, 
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Fat, and thicken them with a Cullis of Veal! 
and Ham. Having thus prepared your Ragoo, 
and the Pig being ready, take it up, drain it well, 
lay the Head in the Middle of the Diſh, the four 
Quarters round it; ſo pour the Ragoo upon it, 
and ſerve it hot for a Diſh of the firſt Courſe. 


1b $501 E ſouſe a Pig, 

0g D. 1 18 

Firſt cut off the Head, then ſlit the Body through 
the Middle, then take out all the Bones, put the 
Heſh into warm Water, and let it lie in it twelve 
Hours: Then roll it up in a Collar as you do 
Brawn, and boil. it in only Water, till it is ten- 
der: Then take it up and lay it on an Earthen Pot 
with Water and Salt: Having done this, put 2 
Quart of White-Wine into a Quart of that Li- 
quor, and boil it with three or four Bay-Leaves 
Take the Pig out of the Cloth, and when the 
Souſe is cold, put it in it: Serve it with green 
Fennel and Vinegar in Saucers, as you do Stur- 
geon. - It will keep good three Months. 


To make a Pig Pie. 


Having flea'd off the Skin, cut the Pig into 
Quarters, and ſeaſon them with Salt and Pepper, 
beaten fine and mix'd together. Make a Cruſt of 
Paſte in the Form of a Pie, and lay in the Quar- 
ters; ſhred very ſmall a Handful of Parſly and fis 
Sprigs of Winter-Savoury, which ſtrew over the 
Pig. Then ſtrew over all the Volks of three or 
four hard Eggs grated, 7 upon them here and 
there a Blade Mace, ſome Bunches of Barber- 


ries, and a Handful of Currans: Spread over all 
about Half a Pound of.freſh Butter, then cloſe up 
the Pie, and bake. it in an Oven moderately heat- 


ed: When it has ſtood three Hours in the * 
| eat 
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beat up about a Pound of Butter, pour it into the 
Pie, and ſcrape ſome double refin'd Sugar over the 


Lid, 
PIGEONS, 


To dreſs Pigeons à la Tartare, with cold Sauce. 


41] 
INDGE your Pigeons, truſs them as for 
boiling, flat them with -your Cleaver on the 

Dreſſer, as thin as you can without breaking the 

Back or Breaſt-skin ; ſeaſon them with Pepper, 

Salt, and Cloves, as if they were for a Pie ; dip 

them in melted Butter, drudge them with grated 

Bread, and broil them on a Gridiron half an 

Hour before you want them, turning them ſeve- 

ral Times, and let them be throughly broil'd. 

You may, if you will, broil them on a Sheet of 

Writing-Paper well butter'd, to ſave them from 

the Smoke. 'Then provide your Sauce as follows : 

Mince a Spoonful of Parſly very fine: Take a 

Shalot or a Bit of Onion, two Spoonfuls of Pickles, 

and one Anchovie, mince all theſe very fine, apart, 

then ſqueeze in the Juice of a Lemon, add half 

a Spoonful of Water, fix Spoonfuls of Oil, a lit- 

le Pepper, little or no Salt, becauſe of your An- 

chovie and ſeaſon'd Pigeons: Mix all theſe Ingredi- 

ents juſt as you are going to ſerve, put to them a 

Spoonful of Muſtard, and pour this Sauce cold on 

the Bottom of your Diſh or Plate; then lay fix 

or eight broil'd Pigeons on the Top of it, accord- 
ing to the Bigneſs of your Diſh. So ſerve it. It 
js proper for firſt Courſe, 


To force Pigeons. 


Make the forc'd Meat of Veal, and force the 
Breaſts of your Pigeons : Then boil them and 
garniſh the Brim of the Diſh with ſome of the 

| N 3 {ame 
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fame-forc'd Meat bak d. Let your Sauce be Stucks 


of Artichokes, but very ſmall and boil'd tender ; 
ſtrain them, and pour ſome Butter, drawn ve 
thick, upon your Pigeons. So ſerve them. 


To make a Pupton of Pigeons. 


For a little Diſh, you may take fix Pigeons 
or more, according to 'the Bigneſs of your Diſh, 
truſs them, ſindge and blanch them ; then fry 
them off in a little Butter, or Hogs Lard, being 
firſt larded with {ſmall Lardons; then put them a 
ſewing with a little Broth or Gravy ; when they 
are almoſt tender, put to them two Sweetbread; 
cut in large Bits and fry'd, a Handful of Morils 
and Muſhrooms well pick'd and waſh'd, and twelve 
Cheſnuts blanch'd : Put all this together, then 
take a Sauce-pan with a Quarter of a Pound of 
Butter, a ſmall Handful of Flour, and two whole 
Onions ; brown it 'over the Fire with a Pint of 
Gravy, put in your Ingredients aforeſaid, having 
firſt well ſeaſon d them with Pepper, Salt and 
Nutmeg. Let it ſtew till moſt of your Ragoo 
ſticks to your Meat, then ſet it off the Fire a 
cooling. Take a Patty-pan or Sauce-pan, and 
butter the Bottom and Sides; then cut four or 
five Slices of Bacon as long as your Hand, and 
thin as a Shilling; place them at the Bottom and 
Sides of your Pan at an equal Diſtance ; then 
place all over it a 22 of the forc'd Meat, 
for which you have the Receipt in Letter F. half 
an Inch thick, as high on the Sides of your Pan 
* you think will hold your Pigeons and Ragoo. 

hen pour in N cold Ragoo and Pigeons, pla- 
eing them with the Breaſts to the Bottom of the 
Pan, becauſe the Bottom Side is turn'd up when 
jt goes to the Table; then take out your whole 
Onion , Bacon, and Cloves that was in your 

: Ss... 
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Brown, and ſqueeze in a whole Lemon, place 
your Pigeons with the Breaſts to the Middle of 
the Pan, and your Ragoo betwixt your Pigeons 
at an equal Diftance. Cover it all over with the 
ſame forc'd Meat an Inch thick, and cloſe it well 
round the Sides, ſmooth it well with your. Hand 
and an Egg; ſtrew on it a little grated Bread, 
bake it an Hour before you have Occaſion to uſe 
it; then looſe it from the Sides of your Patty- 
pan or Sauce- pan with your Knife, put it on your 
Mazarine or little Diſh wherein you intend to 
ſerve it, and turn it upſide down clearly; if it 
is well bak'd, it-will ſtand upright like a brown 
Loaf. Squeeze over it an Orange, lay round it 
fry'd Parſly ; the Sauce in the Middle. So ſerve 
it for firſt Courſe. N 

Note, That we make Puptons of Quails, Par- 
tridges, Turtle-Doves, Buntings and Larks the 
ſame Way ; only adding to the two laſt ſome Volks 
of hard boiFd Eggs. 


To dreſs Pigeons au Baſilic; 


Blanch your Pigeons well in ſcalding Water, 
then cut open the Backs as little as may be, only 
to put in them a ſmall Farce, made of raw Ba- 
con, and the Livers of your Pigeons minc'd ver 
ſmall, with a little Parſly, Baſil and Cives, 
very well ſeaſoned. When they are farc/d, boil 
them in a little Pot, in good Broth, with an 
f W Onion ſtuck with Cloves, a little Verjuice and 
Salt: When they are boil'd take them up, and 
„. having got ready ſome beaten Eggs, rowl your 
- W Pigeons in it, and at the ſame Time in Crums of, 
e Bread, with which they muſt be all over covered 
very thick. After you have done fo to all of 
chem, hear ſome Hogs Lard very hot, then put 
r 


in your Pigeons, and fry them till they are very 
. 7 00 VET 
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brown ; 1 take them up and ſerve them, gar. 
niſh'd with fry'd F 1 


To dreſs Pigeon au Soleil. 


Take fquad Pigeons and ſtew them 4 /a Braiks 
Get ready 'a Farce compoſed of the Fleſh of all 
Sorts of Fowls, minc'd very ſmall, and then pounded 
to a Paſte. Wrap up your Pigeons in this Farce, ſo 
that nothing of them may be ſeen but the Heads. 
Then dip them in beaten Eggs, and drudge them 
with half Flour, half Crums of Bread; fry them 
till they are brown. Lay a Napkin in a Diſh, 

ace your Pigeons upon it and lay ſome fry'd 

rſly berween them; ſo ſerve them. 


To dreſs Pigeons with Fennel. 


Heat 8 a little before the Fire to blanch them. 
Take the Livers, with Bacon, Cives, Parſly, and a 


little green Fennel, mince them all to 9 — and ſea- 


ſon them well; ſtuff the Bodies your Pigeon: 
with ir; roaſt them, and ſerve them with a Ragoa. 


1 0 areſs Pigeons ala Braiſe. 


Take the largeſt you can get, ad lard them 
with great Lardons well ſeaſon d: Make a Farce 
ſomewhat thick, and farce the Bodies of them; 
ſtew them à 1a Braiſe as you do many other Things: 
When they are enough, take off the Fat, diſh them 

up, and pour on them a Ragoo of an 
and Trufies ; 35 fo ſerve Worn: 


0. 
» 


E droſs Pigeons en Compore, 


"Joe's ' Pigeons Wk pull'd and drawn, truſs 
chen * dhe {eg in che Bodjet » and 
bat 
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parboil them: Then lard them with large Lar- 
dons, ſeaſon d with Salt, Herbs, Pepper, Spices, 
minced Cives and Parſly, and ſtew them a la Brai ſe: 
While they are ſtewing, make a Ragoo of Cocks- 
combs, Fowls Livers, Trufles, and Muſhrooms, 
toſſing them up in a little melted Bacon; then 
moiſten your Ragoo with Gravy, ſet it to ſimmer 
over a gentle Fire, take off the Fat, and thicken 
it with a Cullis of Veal and Ham. Take up your 
Pigeons and drain them ; then put them into the 
Ragoo, and them ſimmer in it to give them the 
Taſte of it: Lay them in a Diſh, pour the Ragoo 
upon them, and ſerve them for the firſt Courſe. 


To dreſs Pigeons en Compote with white Sauce, 


Your Pigeons being ſcalded, drawn, truſs' d 
and blanch'd, put them into a Stew-pan, with a 
little melted Bacon, a Bunch of Herbs, an Onion 
ſtuck with Cloves, Veal Sweetbreads, Cocks- 
combs, Muſhrooms, and Trufles, the Whale ſea- 
fon'd with Salt and Pepper; toſs them up over a 
Stove ; put in a little Flour, and give them three 
or four Turns : Put to them ſome good Broth, 
and make them fimmer in it over a gentle Fire: 
When they are enough done, take. off the Fat, 
ind thicken them with a white Cullis: You will 
ind the Way of making it in Letter C. But if 
you have no Cullis, make Uſe, inſtead of it, of the 
Yolk of two or three Eggs beaten up in Cream, 
with a little ſhred Parſly. So diſh them yup and 
ſerve them far firſt Courſe. e 


20 boil Pigeons, 


Stuff them with ſweet Herbs, chopt Bacon, 
ted Bread, a little Butter, Spice, and the 
alk of an Egg. Then bail them in ſtrong 
n Tan do's kt -0 \ 1; #7 Broth, 
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Broth, and White- Wine Vinegar, into which put 
ſome” Mace, Salt, "Nutmeg, minced Parſly, and 


drawn Butter. Garniſh the Diſh with ſliced Le- 
mon and Barberries. 1 


| 


To broil Pigeons. 


"Slit them down the Back, and [ſprinkle them 
with Salt and Pepper: Let them broil gently, and 
turn them often on the Gridiron ;. and while they 
are broiling keep baſting them with red Wine: 
Let the Sauce be freſh Butter, a little Shalot, and 
the Juice of Lemon: So ſerve them up hot. 


Roaſted Pigeons and Bacon. 


Your Pigeons being got ready for | Roaſting, 
thruſt your Finger between the Fleſh and the Skin 
of the Breaſt: Scrape ſome Bacon; ſeaſon it 
with Pepper, ſavoury Herbs, and a little Spice; 
add to it ſome ſhred Parfly, ſome Cives, one 
minced Muſhroom and a Trufle: Mix all theſe 
well together, and farce the Breaſts of your Pi- 
geons with it berween the Skin and the Fleſh; 
put them on the Spit, wrap them up in thin Slices 
of Veal, Bards of Bacon and Sheets of Paper, 
and lay them down to the Fire. Make a Ragoo 
as follows: Cut ſome Ham of Bacon in thi 
Slices, and having beat them, lay them in the 
Bottom of a Steu- pan, cover it, and fer it on the 
Stove to ſimmer over a gentle Fire; when it be- 
gins to ſtick, put to it a little melted Bacon, 4 
Pinch of Flower, and give it ſeven or eight Turns 
over the Stove ; moiſten it with Gravy without 
Salt, ſeaſon it with Pepper and a Bunch of Herbs, 
cover it cloſe and let it fimmer over a lack Fire; 
When you think ir is done enough, take off the 
Pat, and thicken it with a Cullis of Veal and 
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Ham. When the Pigeons are roaſted, take off 
e Bards from them, and lay them in a _ 

garniſh them with the Slices of Ham, and pou 
whe Liquor of the Ragoo upon them. Serve them 


Pigeons farced and roaſted. 


Looſen the Skin of the Breaſts with your Fin» 
; then take the Livers of your Pigeans, a 

Gove of 'the Lean of a Ham Bacon, together 
with ſome Muſhrooms and Trufles : 'Seafon all 
this with Pepper, Herbs and Spices, add as much 
the Fat of Bacon as you think convenient, and 
Ikewiſe a little Parſly and Cives: Mince it all to- 
gether, and pound it in a Mortar with the Volks 
two raw Eggs. Then farce your Pigeons with 
this Farce; and having ſpitted them, wrap them 
up in thin Slices of Veal, Bards of Bacon, and 
Bheers of Paper, and lay them to the Fire; when 
they are ' roaſted, take off the Bards, lay them 
handſomely in a Diſh ; and pour upon them a 
Pullis of Veal and Ham; ſo ſerve them for the 
firſt Courſe. 


To dreſs Pigeons with Trufles. 


Farce them as in the laſt Receipt, then make a 
Rapoo of Trufles as follows: Peel, waſh and cut 
them in Slices; put them into a Stew-pan with 
tome Veal-Gravy, and make them ſimmer in it 
ver a little Fire; when they are ſtew'd, thicken 
them with a Cullis of Veal and Ham. Your Pi- 
geons being roaſted, take off the Bards, lay them 
in a Diſh, and pour on them the Raggo of Tru- 
Reg. Serve them for the firſt Courſe. | 

— with Morils and Muſhrooms are dreſs'd 
mad ſerved in the fame Manner, 1 
| Q. 
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To make a Fricaſſee of Pigeons in their Blood. 


Take ſome Pigeons out of the Dove-Houſe, 
bleed them and ſave the Blood; into which 
ſqueeze a Lemon to keep it from changing ; ſcald 
your Pigeons, draw them and cut them in Halves 
or Quarrers ; put them into a Stew-pan, ſeaſon 
them with Salt, Pepper, and a Bunch of ſweet 
Herbs; put in ſome Muſhrooms, 'Trufles, Cocks- 
combs, Veal or Lamb Sweetbreads, and Arti- 
choke-Bottoms: Toſs up all this together in a 
little melted Bacon, put in a Quarter of a Spoon- 
ful of Flower ; moiſten it with ſome Gravy, and 
make it ſimmer over a gentle Fire: When it is 
done enough, take off the Fat and thicken it with 
2 Cullis of Veal and Ham. Strain the Blood 
through a Sieve; beat up in it the Yolk of an 
Egg, and put amongſt it a little minced Parſly. 
When you are ready to ſerve, pour in the Blood 
among the Fricaſſee, keeping it always moving, 
and taking Care not to let it boil. Serve it in 
Plates or little Diſhes for a Diſh of the fir} 
Courſe. | 


To make a Fricaſſee of Pigeons with brown Sauce. 


The Pigeons being either pick'd or ſcalded, 
draw them, and cut them in Quarters; put them 
into a Sauce-pan with ſome melted Bacon, 4 
Bunch of Herbs, an Onion ſtuck with Cloves, 
Salt, Pepper and a little ſhred Parſly ; Add ſome 


_. Muſhrooms, Trufles, Cocks-combs, and Veal- 


Sweetbreads; toſs yp all this over a Stove, drudge 
it with a Pinch of Flower, put in ſome Gravy, 
and let it ſtew over a gentle Fire; when it is 
Faough, take off all the Fat, thicken your Fri. 
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daſſee with a Cullis of Veal and Ham; then diſh 
it up and ſerve it. | 


To make a Frica ee of Pigeons with white Sauce.” 


Your ' Pigeons being ſcalded and drawn, cut 
them in Quarters, put them into a Stew-pan with 
a little melted Bacon, ſome Cocks-combs, Sweets 
breads, Muſhrooms and Trufles, a Bunch of Herbs, 
an Onion ſtuck with Cloves, — Salt, and a 
little minced Parſly. Having toſs'd them up over 
a Stove, drudge them with Flower, put to them 
a little Broth without Gravy, and let them ſim- 
mer over a gentle Fire, when they are enough; 
take off the Fat, put in a white Cullis, or elſe 
three or four Eggs beaten up in a Cream, with a 
little minced Parſly. So diſh it up and ſerve it 
for firſt Courſe. 


To dreſs Pigeons à la Sainte-Menehout. 


Take large Pigeons, and when they are puld, 
drawn and truſs'd, cut them in two, and lard 
them with large Lardons, well ſeaſoned. Garniſh 
the Bottom of a Pot with Bards of Bacon, and 
Slices of Veal or Beef, ſeaſoned with Salt, Pepper; 
ſavoury Herbs, Spices, ſhred Cives and Patſly, 
fliced Onion and Carot. Lay in your Pigeons, 
ſeaſon them above as under, lay over them Slices 
of Veal and Bards of Bacon, cover the Pot with 
its own Cover, and ſet your Pigeons to ſtew with 
Fire over and under the Pot: When they are 
half ready, moiſten them with a Spoonful or two 
of Broth, a Pint of Milk, ſo continue to ſtew 
them till they are ready; then take them off, let 
them ſtand in their own Liquor till they are cold, 
then take them up and drain them. If you would 
ſerve them broil'd, dip them in the Fat in which 


they 


\ 
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they were ſtew'd, drudge them well wich very 
ſmall Crums of white Bread, then broil them; 
and when they are ready, ſerve them with a Ra- 
molade made of Oil, a little Muſtard, ſome An- 
chovies; Capers, Pepper and Salt, mix'd all toge- 
ther with a little ſhred Cives and Parſſy; into all 
which ſqueeze the Juice of a Lemon, and ſerve 
them. But if you would fry them, then, when 
they are drain'd, dip them in beaten Eggs, drudge 
them with Crums of Bread as before, and 
them in Hogs Lard till they are of a fine brown 
Colour, then ſerve them hot on a clean Napkin. 
We likewiſe ſometimes ſerve them cold without 
either frying or broiling them; but if any of 
theſe Ways, always in Plates or little Diſhes. 

Note, 'That we dreſs Pullets and Chickens in 
the ſame Manner. 


To dreſs Pigeons with Cray-fiſh. 


Scald, draw and truſs your Pigeons; put them 
into a Stew-pan with a little melred Bacon, an 
Onion, a Bunch of Herbs, ſome Cocks-combs, 
Veal-Sweetbreads, Muſhrooms and Trufles, ſea- 
ſoned with Salt and Pepper; when you have tofs'd 
them up, drudge them with Flower, moiſten 
them with Broth and Veal-Gravy, and let it ſtew 
over a gentle Fire : Then take off all the Fat, put 
to them ſome Tails of Cray-fiſh, add ſome Cray- 
fiſh Cullis, fer them over the Fire, but take care 
that the Cullis do nor boil, for fear it ſhould turn. 
Lay your Pigeons in a Diſh, and the Garniſh- 
ings, that is to ſay, the Cocks-combs, Sweet- 
breads, E9c. between them; pour the Ragoo on 
your Pigeons, and ſerve them for the firſt Courſe 
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1 25 dreſs Pigeons en Fricandeausx. | 


Let them be large Pigeons, and after they are 
pull'd, drawn and truſs'd with the Legs in the 
Bodies, cut them in two, and lard them with 
{mall Lardons. Lay them into a Stew-pan, the 
larded' Side downmoſt, with a Ladleful or two of 
Broth, and two whole Leeks: Cover the Stew- 
pan, and ſer them to ſimmer over a gentle Fire; 
when they are ſtewed enough, ſet them on a 
Stove with a brisk Fire under them, to conſume 
what remains of the Broth; and take Notice 
when they are come to a fine brown Colour; then 
take them up and lay them in a Diſh; take all 
the Pat that is left in the Stew-pan,- into which 
put ſome Veal-Gravy and good Broth, to looſen 
what ſticks to the Bottom of it, and ſet it a Mi- 
nute over the Stove, having put in ſome whole 
Grains of Pepper. Then pour it on your Pigeons, 
and ſerve them in Plates or little Diſhes. - ©. 


To make à Surtout of roaſted Pigeons. 


Take the largeſt Pigeons you can get; then 
make a Fafrte-of- raw Bacon and boil'd Ham, 
ſome 'Trufles and Muſhrooms, fome Parfly and 
Cives, "a very little Garlick, and ſome Veal- 
Sweetbreads, all well ſeaſon'd, ſhred very ſmall, 
and bound together with the Volks of two Eggs. 
Farce the Behies of your Pigeons with this Farce, 
and likewiſe between the Skin and Fleſh, Take 
ſome large larded Fricandeaux, and put one on the 
Breaſt of each Pigeon; bind them about with 
Pack-thread, wrap them up in Paper, and roaſt 
them. Prepare a good Ragoo, and when your 
Pigeons are roaſted, take off the Paper, lay them 


in a Diſh, with the Fricandeaux on the Breaſts of 
them, 
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3 
rar 2b dreſs 4 Pike Cabilo, the Dutch. Vay. | 


I Ex it be a large Pike, ſeale it, take out the 
' Guts, waſtv it clean, and cut off its Head; 
then cut it in Slices with a ſharp Knife, about a 
little Inch thick; if you can cut the Joint of the 
Back, it will be much eaſier cut: When you come 
within a Span of the Tail, cut it through the Bone, 

and leave the Fiſh whole on the Underſide, that it 

may hang together: Then throw it all into a Pan 

of cold Water. If your Fiſh is new, it will crimp, 

and eat as hard as the Kernel of a Nut. It is ad- 
mir d by thoſe that have travel'd in Holland. Boil 

it in good ſtore of Water, and ſalt it pretty high; 
When it boils up, pour in a Quarter of a Pint of 
Vinegar, skim it very clean; ſplit the Head in 
two; put it a boiling with the Tail, five or fix 
Minutes; before you put in your Slices and Milt, 

take the Gall out of it; boil your Slices well for 4 
Quarter of an Hour: Then take them up and 
dxain them; place Head and Tail in the Middle 

of your Diſh, laying the Slices round with ſome 
Sippets under. In Holland, the Sauce is only oil d 
Butter, melted gently over the Fire, and ſtirr d 
about with a Ladle, and ſo pour'd over the Fiſh, 

for their Butter is as thick oil'd, as ours is drawn 

P up. But for the Queen, we draw up our Butter. 
A Pound of Butter, with a Spoonful of Water, 
drawn up, is as thick as a Cream. Squeeze in a 
Lemon, and fo ſerye it hot. Let your Garniſh- 
ing de a little Parſly pick d fine and waſh'd, and 
laid round. 4 9072 * 
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We likewiſe dreſs Salmon in the ſame Manner, 
but it will take more Boiling, and we uſe no Vi- 
negar in boiling it. We alſo dreſs freſh Cods ſo, 
when they are new. When you have freſh Cods, 
boil the Liver with them, and take care you do 
not over-boil your Slices; for they will be boil'd 
as ſoon as your Pike, or rather ſooner : But the 
Head and Liver will take half an Hour, and the 
Tail little leſs. But for this, they take only half- 

wn Cods. Let your Sauce be the ſame as for 
* Pike, and ſerve it in like Manner. 


2 


To dreſs a Pike with Oyſters. 


After 28 ſcaled, gutted, and waſh'd it 
clean, cut it in Pieces, and put them into a Stew- 
pan with White Wine, Parſly, Cives, Muſhrooms 
and Trufles, all of them haſh'd together, with 
Salt, Pepper and Butter, and ſet it to ſtew over a 
Stove. Blanch off ſome Oyſters in Water and a 
little Verjuice ; then throw nem with their own 
Liquor into the Stew-pan, but not before the Pike 
is almoſt ſtewed. Let your Garniſhing be only 
liced Lemon. 80 ſerve it for the firſt Courſe. 


To dreſs a very large Pike. 


Cut it in four Pieces: Dreſs the Joll as Court 
baiillon 5 ſerve one of the middle Pieces with a 
White Sauce; the other in Slices, or with a Ra- 
goo; and the Tail fry'd, with Caper-Sauce : Lay 
all of it in a great Diſh; and add a Ragoo of 
Pikes Livers and Milts of Carps. 


To dreſs a Pike the German Way. 


Gut it and waſh it very clean, then flit it in 
2 aa 
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Then take it out and ſcale it; put it into a Stew- 
an, with White Wine, minced Capers, ſavoury 
erbs, Anchovies and Muſhrooms cut very ſmall, 
as likewiſe ſome Morils and Trufles. Make it all 
boil very ſoftly for fear the Pike ſhoyld break; 
put in a Piece of Butter, and a little grated 
Cheeſe; when it has ſtew'd till the Sauce is 
wn thick, lay it handſomely in a Difn and 
rve it. | 


To marinate a Pike. 


Having gutted and ſcaled it, lay it to marinate 
two Hours in Verjuice, Salt, Pepper, Cives, Bay- 
Leaves and Juice of Lemon; then drudge it with 
Flower and fry it: Or elſe you may bake it in a 
Patty-pan, after having firſt dip'd it in melted 
Butter, and drudg'd it with Salt, and the Crum 
and Chippings of Bread ſifted through a Sieve: 
When it is bak'd brown, ſerve it with a Sauce 
under it, made of clarified Butter, Anchovies 
melted and ſtrained through a Sieve, the Juice of 
an Orange, ay xy Salt and Pepper. Let your 
Garniſhing be 'd Parfly ; or Pikes Livers, or 
Milts of Carps fy - 


To dreſs 4 Pike with white Sauce. 


Boil it in half Wine, half Water, with Salt 
Pepper, and a Fagot of Herbs. Make a white 
Sauce 2s follows: Take ſome Butter, and put i 
into a Sauce-pan With a little Flower, two minced 
Anchovies, three or ſpur whole Cives, a Slice ot 
two of Lemon, ſome Capers, Salt, Pepper and 
Nutmeg, to which add a drop of Vinegar and 1 
little Water: When your Pike is boil'd, and you 
are ready to ſerye, turn your Sauce over a Stove 
till it de grown thick, chen pour it on your — 
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and ſerve it. This white Sauce ſerves for all Sorts 
of Fiſh drefs'd in the ſame Manner. 


To dreſs a Pike au Court-boiillon, 


your Pike in a Diſh, and throw on it ſome 
Vinegar and Salt, boiling hot. Then fer over the 
Fire fome Verjuice, White Wine, Salt, Pepper, 
Cloves, Nutmeg, Bay-Leaf, Onions, and Slices 
of Lemons. ' Seaſon your Pike with Salt, Pepper, 
Onions, Bay-Leaves, Cloves and ſavoury Herbs, 
put a great Piece of Butter in the Belly of it, 
wrap it up in a Napkin, and when your Liquor 
boils very faſt, put in your Pike: When it is 
boil'd ferve it on a clean Napkin, and garniſh'd 
only with Parſly. It is proper for the firſt Courſe. 


To farce Pikes. 


Scale the Pikes and cut out the Bone by the 
Back, ſo as to leave the Head and Tail hanging 
by the Skin ; but take the Fleſh with a Piece of 
Eel or Carp; to which put ſome Muſhrooms, 
Cives and Parſly ; ſeaſon it with Salt, Pepper and 
Nutmeg ; and ſhred it all together; then pound 
in a r, a dozen Coriander-Seeds, with a 
Couple of Cloves ; put to them your haſh'd Fiſh, 
wich the Quantity of two Thirds of good Butter, 
and pound the W hole well together; add to it the 
Bigneſs of an Egg of the Crum of Bread, which 
you muſt firſt ſet to ſimmer over a Stove in 
Cream, and put it into the Farce with the Yolks 
of four raw Eggs, and mix all together in the 
Mortar. Then farce your Pikes with it, and ha- 
ving ſew'd them up, put them into a Stew-pan, 
uſt long enough for them to lie at full Length. 

ofs up fome Flower and Butter, and brown it, 
then put to it half — half White "_ 
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and pour it in among your Pikes; and ſeaſon them 
with Onions, Parſly, Salt, Pepper, Cloves, and Le 
ſavoury Herbs; ſo let them but juſt ſimmer over ed 

wi 


a ſlack Fire, for fear of breaking them. Prepare 
a Ragoo of Muſhrooms, the Tails of Cray-fiſh, I vi 
Trufles, Aſparagus- when in Seafon, and Ar. 0 
tichoke-bottoms. Toſs up all t r in a little 
freſh Butter, moiſten them with Fiſh-broth ; and 
thicken your Ragoo with a Cray-fiſn or other 
good Cullis. When you are ready to ſerve, take MW 
up your Pikes and lay them in a Diſh to drain; wi 
then place them in the Diſh you intend to ſerve i 
them in, pour the R upon them, and ferve the 
them hot. Obſerve, That when ave make uſe of ¶ let 
Aſparagus-tops, you muſt firſt blanch them, but ber 
do not put them into your Ragoo till the Moment WW ®? 
before pou are going to ſerve, for fear they 
ſhould too much done. Obſerve too, That 
Carps, Tenches and 'Trouts are dreſs'd in the 
ſame ' Manner. 


To bake farced Pikes. \ per 


Your Pikes being farced as in the laſt Receipt, 8 
rub them over with. melted Butter, lay them in 2 N 
filver Diſh or a Paſty-pan, with ſome Slices of {W* 
Onion, whole Cives, and a little ſhred Parſly ; W** 
pour on them a little melted Butter, drudge them WP 
well with very fine Crums of white Bread, ſet vb 
them in the Oven, and bake them till they are 
brown, then either ſerve them dry on a clean 
Napkin laid in a Diſh; or elſe with a ſharp Sauce. 


To ftew Pikes. 


Scale them and lard them with Eel ; ſtew them 
in clarify d Butter, Verjuice, Salt, Pepper, Nut- 
meg, Cloves, a Bunch of ſavoury Herbs, Par 
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Leaf, Baſil, and fliced Lemon. Prepare a Ra 

of Muſhrooms, toſs them up in Butter, moiſten 
them with Fifh-broth, and thicken your Ragoo 
with a good Cullis: When you have diſh'd up 
your Pikes, pour it upon them, and ferve them. 


To fry Pikes with Aucbouy- Sause. 


Open your Pikes by the Belly and fcore them 
with a Knife : Lay them to marinate in Vinegar, 
with Salt, Tepper, Cives and Bay-Leaf. Drudge 
them -well with Flower before you fry them, and 
let your Sauce be Anchovies melted in oil'd But- 
ter; ſtrain it through a Sieve; add the Juice of 
an Orange, ſome Capers and white Pepper. 


To roaft a Pike. 


Scale it and ſcore it ſlightly ; lard it with mid- 
ding Lardons of Eel ; ſeaſon it with Salt, Pep- 
per, Nutmeg, Cives, and ſavoury Herbs ; faſten 
it to the Spit at its whole Length, and keep baſt- 
ing it with Butter, White Wine, Vinegar, and 
Juice of Lemon; in which, when your Pike is 
roaſted, melt ſome Anchovies, ſtrain it through a 
Sieve, with a little Cullis, into a Sauce-pan, tofs 
up ſome Oyſters in it, put in ſome Capers and 
white Pepper, ſo ſerve your Pike with this Sauce. 


Another way to roaſt a Pike. - 


Having ſcal'd and gutted it, make a Farce of 
tne Fleſh and Milts of Carps, of the Fleſh of Eels, 
fikes, Tenches, and ſome ſavoury Herbs; ſhred 
al theſe together, with Muſhrooms, Trufles, Aſ- 
paragus-tops, and ſome Volks of hard Eggs: Sea- 
Jon all this with Salt, Pepper, Cloves, Nutmeg, 
put in a little White Wine, (in which you have firſt 
O 3 infusd 
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infus'd a little Onion) to make it hold together, 
add to it ſome little Morſels of freſh Butter; then 
farce the Body of your Pike with it and ſew it up: 
After which ſpit your Pike, wrap a butter'd Sheet 
of Paper round it, and baſte it with Verjuice and 
Water: When it is almoſt roaſted, take off the 
Paper, that the Pike may — brown, ſerve it 
either dry, or with the following Sauce: Take 
two Anchovies, ſome Capers, Pepper, Salt, and a 
little Cullis; heat all this together, pour it in the 
Diſh, and lay your Pike upon it. 


To roaft a Pike for Fleſh-Days. 


After having ſcaled and gutted it, blanch it in 
lukewarm Water ; lard it with middling Lardons, 
lay it down to the Fire, baſte it as in the laſt Re- 
ceipt, and ſerve it with the ſame Sauce. Let 
our Garniſhing be larded Veal Sweetbreads, and 
rced Muſhrooms. 


To dreſs Pikes à la Sauce-Robert, 


After having gutted and ſcaled them, lit them, 
and cut them in four Pieces; ſcore them, and 
lay them to marinate in Vinegar, with Pepper, 
Salt, Onions, Slices of Lemon, Baſil, and Bay- 
Leaves. When they have lain an Hour, take them 
out, lay them on a linen Cloth and wipe them 
dry; then drudge them with Flower, and fry 
them. Make your Sauce-Robert as follows: Put a 
Piece of Butter into a Sauce-pan, and ſet it over 
a Stove; cyt ſome Onions in Dice, fry them till 
they are brown in your Butter, moiſten them 
= Fiſh-broth, let them ſtew in it, and when 
they are enough, take off all the Fat, and thicken 
them with a good Cullis: Lay your Pikes into 

your Sauce, and let them ſimmer in it * 
= ers. 
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Embers. When you are ready to ſerve, lay your 


Pikes handſomely in a Diſh, and before you pour 


ur Sauce upon them, ſet it again over a Stove, 
and put in a little Muſtard, and a my of Vine- 
ar, then r it on your Pikes and {ſerve them 
ot. Thoſe who have not the Convenience of 
making Culliſes, need only make uſe of a little 
Flower when the Onion is almoſt brown, before 
they moiſten it, that the Flower may have a little 
Time to fry. | 

Note, The Marinade above-mentioned ſerves us 
for all Sorts of freſh water Fiſh, that we fry. 


PLAICE. 


L 


To ftew Plaice. 


Fter having gutted and wafh'd them well, 
cut off the End of the Tails and Heads; put 
the Plaice into a Stew-pan with White Wine, 
ſome Muſhrooms, Trufles, Morils, Parfly, Cives, 
Thyme, the Milts, and a Morſel of Butter, 
work'd up with Flower ; ſtir and turn them gently 
for fear of breaking them. When they are done 
enough, ſerve them with a white Sauce, and let 
your Garniſhing be as for other Fiſh. 

To fry Plaice, we only drudge them with 
Flower, them brown, and ſerve them with 
fry'd' Parſſy. We likewiſe broil them on a Grid- 
iron and ſerve them with a white Sauce. 


To dreſs Plaice au Court-bouillon, with a Craysfiſh 
__ | 


The Plaice being gutted, waſh'd and well dry'd, 
lay them in a Stew-pan, ſeaſon them with Salt, 
Pepper, Onion, fliced Lemon, Bay-Leaf,” Baſil, 
Cives, Parſly, a little White Wine and Vinegar ; 

O 4 they 
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then ſet them-a doing over a Stove; When they 
are enough, take them off, and let them ſtand in 
the Liquor to take the Reliſh of it. Make a 
Sauce with freſh Butter, a Couple of Anchovies, 
two whole Cives, ſeaſon'd with Salt, Pepper and 
| Nutmeg ; put in a pinch of Flour, and a little 
Vinegar and Water: Turn the Sauce over the 
Stove, and when it is thicken'd, put in as much 
Cray-fiſh Cullis, as will give it the ſame Colour. 
Take up your Plaice out of their Court-boiillon, 
and having drain'd them well, lay them in a Diſh, 
pour the Sauce upon them, and ſerve them for 
the firſt Courſe. | 


To dreſs Plaice with Anchovies and Caper-Sauce. 


Your Plaice are dreſs'd as in the laſt Receipt. 
Put into a Sauce-pan.ſome freſh Butter, two An- 
chovies, ſome Capers, ſome whole Cives, and ſea- 
ſon it with Salt, Pepper and Nutmeg ; then add 
a Pinch of Flower, and a little Vinegar and Wa- 
ter; keep turning the Sauce over a. Stove, and 
when it is ready, take your Plaice out of the 
Court-boicilion, drain them well, lay them in a Diſh 
and pour your Sauce upon them. 


To bake Plaice. 
Rub a Paſty-pan or a filver Diſh with freſh But- 


ter, ſtrew it over with a ſeaſoning of Salt, Pep- 
per, Nutmeg, a little minced Parſly and ſavoury 


Herbs, and three or four whole Cives. Cut off 


the End of the Heads and Tails of your Plaice, 
lay them in the Diſh or Paſty-pan, and pour up- 
on them a Glaſs of Champaign or White Wine: 
Strew over them ſome Salt and Pepper, ſprinkle 
them with melted Butter, drudge them well with 
Bread crumm'd very fine, and ſet them in the 

hy | Oven, 
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Oven. When they are bak'd, and of a fine brown 
Colour, take them out; pour ſome Cullis of 
Cray-fiſh, or an Anchovy-Sauce into a Diſh; have 


a care not to break your Plaice as you take them 


out of the * lay them in the Diſh with 
your Sauce, and ſerve them warm. 


To collar and ſouce PORK. 


AK E a Piece out of the Side, and lay it 

twelve Hours in Water; ſqueeze out the 
Blood, and then ſeaſon it with Sage, Parſly, 
Thyme and {ſweet Marjoram : Then cut ſome 
Slices of a Leg of Veal, and hack them with a 
Knife, ſeaſon them with Salt, Pepper, Nutmeg 
and Mace: Waſh the Pork on the Inſide with Volks 
of Eggs, and do the like to the Veal on the Out- 
ſide, and lay it on the Pork: Strew over it the re- 
maining Part of the Seaſoning, roll it up hard in- 
to a Collar, bind it well with Tape: Then ſet it 
to boil, and when it is enough, ſouce it in the 
ſame Liquor with beaten Pepper, Ginger, and a' 
little Vinegar. When you ſerve it, ſtick the Pork 
with our 6h or Roſemary and Flowers ; and 
garniſh the Diſh with Sage and Flowers. 


To pot Pork. 


Cut a Leg of Pork in Pieces, and pound them 
well in a Mortar; then ſeaſon it with Salt and 
Pepper very well; ſhred {mall ſome Roſemary 
and Sage, and mix it with the Meat; then pur it 
into a Pot with a Pound of Bfitter, and ſo bake 
it: When you have taken it gut of the Oven, 
drain it vell from the Gravy, and preſs it cloſe 
down in a dry Pot: Then skim off all the Butter 
from the Gravy, and clarify as much Butter more 
as will cover the Meat an Inch thick in the Pot, 

which 
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which muſt be covered with wet Paper, and kept 
in a cool Place. | 


To make a Pork Pie. 


Having taken the Skin off the Pork, cut it into 
Steakes, and ſeaſon it pretty well with Salt, beaten 
Pepper, and ſome fliced Nutmeg : Put in ſome 
Pippins cut in {mall Pieces, as many as you think 
convenient, and ſweeten the Whole with Sugar; 
and half a Pint of White Wine, then cover your 
Pie and bake it. 


To do a Leg of Pork Ham- Faſbiom. 


It muſt be cut in the Shape of a Ham: Take 
common Salt and Bay Salt, of each a Quart, and 
heat it very hot; then mix with it a Pound of 
coarſe Sugar and an Ounce of Salt-petre pounded 
very fine; with-theſe rub the Pork very well, and 
cover it all over with what is left: Let it lie ſo 
three Days, then turn it every Day for a Fort- 
night : Then take it out and ſmoak it in the Man- 
ner of Neats 'Tongues. Remember to put on the 

Salt as hot as you can. 


To pickle Pork. 


Having taken out the Bones, cut it into Pieces 
of a Size to lie handſomely in the Tub or Pan 
you intend to pickle it in: Then rub every Piece 
well with Salt-petre ; then take common Salt and 
Bay-Salt, of the firſt double the Quantity as of 
the laſt, and rub every Piece with it very well; 
lay Salt in the Bottom of the Veſſel; lay the 
Pieces one upon another as cloſe as you can, co- 
vering every Piece over with Salt, and filling up 
the hollow Places on the Sides with Salt likewiſe 1 
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and as the Salt melts on the Top, ſtrew on more 
Thus order d it will keep a great while. 


UD DIN GS. 
1 make Marrow«Puddings in Skins, the Engliſh Ay. 


Ake the Crum of four French Rolls, and half 
aà Pound of courſe Bisket ; cut the French 
Rolls in Slices, and put them in an earthen Pan or 
; fer over the Fire two Quarts of Milk, 

make it Blood-warm, pour it over your Bread, 
and cover it cloſe up till it is cold, then rub your 
Bread and Milk through a Colander with a wood- 
en Ladle. Take a Pound of Marrow and mince it, 
put to it five Eggs beaten up very fine, and ſtrain- 
ed through a Strainer or Cloth, to keep out the 
Tread; then mix the Marrow, beaten Eggs and 
Bread all together. Seaſon the Whole with Sugar, 
according to your Diſcretion, as you do another 
Pudding ; ſcrape in half a Nutmeg ; add two or 
three Spoonfuls "of Roſe-water, a Quarter of a 
Pound of Almonds, beaten as fine as a Paſte in a 
marble Mortar, and a little Salt ; mix all theſe 
Ingredients very fine together ; then have ſmall 
Ox Guts, or Hogs Guts, very well clean'd, and 
the Inſides nies out. Make a ſmall Funnel that 
will hold a Quarter of a Pint, with a Tail about 
five Inches long, all of a Wideneſs, ſo that it can 
eaſily go into the Guts; the Mouth of the Fun- 
nel muſt not be above two Inches deep, becauſe 
ou muſt rhruſt your Meat through with your 
humb into the Guts. Cut the Guts a Yard 
long, and fill them with your Ingredients ; tie 
them in Span-long, the two Ends of that Span- 
long ty'd together: Then tie in the Middle of 
the Spans to the Ends, ſo that you will have two 
Puddings in each Piece. Take care to keep them 


Job 


anni 


204 P. The Compleat Court-Cook. 


lank, not filling em too full; put them over the 
Fire in a large braſs Diſh of Water, and boil them 
gently a Quarter of an Hour, turning them with 
your Skimmer that the Marrow riſe not to one 
Side ; then take them out, lay them on a Co. 
lander till cold, .but turn them in the Cooling. In 
the Winter they will keep a Week or more, but 
in the Summer not above three or four Days; 
therefore take care to make your Quantity ac- 
cording to your Diſcretion or Occaſion. About 
an Hour before you have Occaſion for them, 
place them in a Sauce-pan with a little Butter, 
put them over the Fire till they fry as yellow a; 
Gold, when one Side is yellow turn the other down, 
or you may put them in the Mouth of an Oven. 
When you ſerve, cut them aſunder. They are 
proper for a little Diſh or Plate for ſecond Courſe, 
or to garniſh a boil'd Pudding, or Fxicaſſee of 
Chickens for the firſt Courſe. 


To make Blood-Puddings, the Engliſh Way. 


Take a Quart or Chopin of whole Oatmeal, 
boil it over the Fire in a Quart of Milk, and let 
it ſtand till next Morning to ſwell ; then put to it 
a Pound and half of Beef-Sewet, ſhred ; ſeaſon it 
moderately with Pepper and Salt ; take a ſmall 
Handful of Penny-royal, a ſmall Handful of Par- 
fly, and a little Thyme, waſh and mince all theſe 
very fine, and put them to your Oatmeal, with 
three Pints of Hogs or Sheeps Blood,- and a Pint 
of Cream; mix all theſe Ingredients together, 
and warm them a little over the Fire, that they 
may ſill the eaſier into the Guts; tie them up as 
you did your Marrow-Puddings in the above Re- 
ceipt, and boil and fry them the ſame Way be- 
fore you ſerve them: You may mix half theſe 
and half Marrow-Puddings for a Plate or Diſh for 
(ond Courſe. To 
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To make a Neats-foot Pudding. 


Your Neats Feet being tender boil'd, take 
them from the Bones, and mince them very ſmall, 
with half as much Sewer as Feet: mix them toge- 
ther, with Sugar, Cinnamon, and Salt, a Quar- 
ter of a Pound of Citron and 4 minc'd 
very fine; then break ſix or eight Eggs, Volks 
and Whites; take two Handfuls of grated Bread, 
and as many Currans as you think convenient. 
Mix all theſe together, butter the Bag, tie it up, 
and boil it two Hours. Then ſerve it with a ſweet 
Sauce. | | 


To make a Bread-Pndding. 


Take a Quart of Cream, ſet it over the Fire tu 
boil ; put into it a Blade or two of Mace, eight 
Cloves, a Bit of Cinnamon, with a little Nut- 
meys Salt and Sugar; when it has boil'd, have 
ready the Cruſts of two French Rolls cut in Slices, 
and put into it, and let it ſtand till it is cold; 
then drain all the Cream that the Bread has not 
ſoak d, and rub it through — Colander, put in 
ſix Eggs, taking out the 0 ites; then ſtir it all to- 
gether well, butter your Diſh, and put it in, ty- 
ing it over with a Cloth and Pack-thread. Little 
more than an Hour will boil it. So ſerve it with 
drawn Butter. | 


To make a Rice-Pudding. 


Blanch the Rice in Water, then boil it in Milk, 
Sugar, Cinnamon, and Salt, till it is very thick; 
let it ſtand till it be cold, and add to it Eggs ac- 
cording to the Rice; but if it be to bake, half of 
the Whites will do; put in ſome Currans and = 
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fins, and a little melted Butter. Be ſure if yoy 
bake or boil it, forget not Sewet, or dic'd Marroy, 


To make a Carot-Pudding. 


Make it as you do another Puddding, only in. 
ſtead of Sewet, — — cake 
bake it or boil it. 


To make an Orange-Pudding. 


Take the Peel of fix peel'd very fine 
from the White, doil 3 —— | 
the Water once or twice; when they are boil'd ten- 
der, beat them in a Mortar very fine ; then take a 
Quarter of a Pound of Naples Bisket, boil then 
up in ſome Cream, and rub it through your Co- 
lander; then put you Peel to it, with the Yolks of 
. fix Eggs, and four Whites. Seaſon it with Nut- 
meg, Salt and Sugar: / If there be any wanting, 
put in ſome Marrow, minc'd very fine. 80 ſheet 
a Pan, and bake it. 


To make a Pudding-Cake. 


Take a Pound of Sewet minc'd very fine, and 
as much Flour, four Eggs, and a Piece of But- 
ter; mix theſe well together; ſeaſon it with Nut- 
meg, Su Cinnamon, a little Raſe-water and 
Salt. ork it into a Paſte with Cream, and make 
it up like a Cake. So butter your Diſh, and bake it. 


To make Turkey or Capon-Puddings. 


Take a 22 Turkey, on or both; — 
cording to uantity of Puddi ou woul 
make. Cut 4 Breaſts, and Ms ahem very 
{mall ; then cut ſome Hogs Fat very thin, and 
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put all this into a Sauce-pan, with two Onions 
roaſted, and then pounded in a Mortar; a little ſa- 
voury Herbs, and ſome ſhred Parſly ; ſeaſon all 
this with the uſual Spices, and add to it the 
Whites of two or three Eggs, beaten. Next take 
2 Quart of Milk , and having beaten up in it the 
Volks of a Dozen Eggs, ſet it over a Stove, and 
boil it to a Cream, taking care that it do not cur- 
dle; then mix the Whole together, and warm 
it over the Fire, So put it into Guts in the ſame 
Manner, as is directed in the Receipt for Marrow- 
Puddings, p. 190. Then blanch them off in Water 
and Milk with ſome ſlic'd Onion amongſt it. When 
you would ſerve them, lay a Sheet of Paper, 
rubb'd over with Hogs Lard or other Greaſe, up- 
en a Gridiron, and the Puddings upon the Pa- 
per; ſo broil them over a ſlack Fire, for fear they 
— break. Serve them hot in Plates or little 
Diſhes. 8 


To make Puddings of Fowls Livers. 


Mince very ſmall a er of a Pound of Hogs 
Fat, one Pound of Fowls Livers, and one Pound 


voury Herbs, Cives, Salt, Pepper, grated Nut- 
meg, pounded-Cloves and Cinnamon : Add to it 
the Yolks of fix raw Eggs and a Quart of Cream, 
or rather more, as you tee Occaſion. Put it into 
Guts as in the Receipt for Marrow-Puddings ; then 
boil your Liver-Puddings in Milk with ſome Salt 
and flic'd Lemon. Broil them as in the laſt Re- 
ceipt, and ſerve them with the Juice of Orange. 


To make Calſs Liver Puddings. 


* Mince a Calf's Liver and pound it in a Mortar, 
together with a third Part as much of Hogs Fat 
2 | 


as ' 


of the Fleſh of Capon : Seaſon all this with ſa- 
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as Liver; ſome of which cut alſo in ſmall Dice 
Seaſon theſe Ingredients as in the laſt Receipy, 
and put them into Guts in the Manner above di. 

rected. Then boil your Puddings in White- Wine, 


with Salt and Bay-Leaves, over a lack Fire ; let 
them cool in the Liquor in which they are boil'q, 
and when you would uſe them, broil and ſerye 
them as in the laſt Receipt. 

Note, That inſtead of Hogs Guts, we often uſe 
thoſe of Sheep, Calves, or Lambs. 


PULLETS. 
To dreſs Pullets in Bladders, with Oyſters. 


| 2 E as many Pullets as will ſerve for your 
Diſh, raiſe up the Skin of them for your In- 
gredients you farce them with: Then take ſome 
- Cheſnuts, a Quart of Oyſters, ſome hard Egg 
and Marrow; ſeaſon all this well and mix it to- 
gether, then put it between the Skin and Fleſh of 
our Fowls, and - wn in the Bellies. Take = 
ladders, clean them well, put Pullets 
in them, and then tel thaw up. : = cond take 
out the Fleſh of the Breaſts of the Pullets, and 
make a forc'd Meat of it; and farce them with 


it again. For Sauce to pour over them, make 


a Fricaſſee of Oyſters, garniſh'd with Petty-Pat- 

ties and/haſh'd Pullet: Bind your Ingredients with 

raw Yolks of Eggs and ſome greated Bread. The 

— Bladders will take ewo Hours and a half 
ng. N 


| Pullets farced and roaſted. 


Take the Breaſt of a roaſted Pullet, ſome Veal 
Sweetbreads, a Bit of the Lean of a Ham, a lit- 


tle fat Bacon, a Piece of a Fillet of Veal blanch'd, ' 


ſome 


r 
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ſome Muſhrooms, a little Parſly and Cives ; ſea- 
ſon all theſe Ingredients with Salt, Pepper, ſa- 
voury Herbs, and Spices, and haſh them all well 
together; When you have done this; take the 
Yolks of two raw Eggs, as big as an Egg of the 
Crum of Bread, ſoak d in Cream, add them to 
your other Ingredients, and pound all together 
in a Mortar: Then ſtuff the Bodies of your Pul- 
lets with this Farce, and tie them at both Ends 
to keep it in ; then parboil them, wrap them u 

in Bards of Bacon, and lay them down to roa 

at a flack Fire. Mean while make a haſh'd Sauce 
in the following Manner. Put in a Sauce-pan 4 
little melted Bacon, ſome Cives, Parſly, | Muſh» 
rooms and Trufles, all haſh'd z toſs up all toge- 
ther a Moment over a Stove, moiſten it with Veal- 
Gravy, and let it ſimmer over a gentle Fire. When 
it is done enough, take off all the Fat, and bind it 
with a Cullis of Veal and Bacon, and ſome Ef- 
(ence of Ham. When your Pullets are roaſted, 
take them up, untie them and take off the Bards 
of Bacon ; lay them in a Diſh, pour your Ragoo 


upon them, and ſerve them for firſt Courſe. 


Farced Pullets with Cream. 


Your Pullets being pick'd and drawn, patboil 
them, bard them and roaſt them. When they 
are roaſted; cut the Fleſh off the Breaſts, and take 
out the” Breaſt-Bone ; then take a Piece of a 
boil'd Ham, a little blanch'd Bacon, a little Beef- 
dewet, ſome Parſly, Cives, and Muſhrooms ; ſea- 
lon all this with Salt, Pepper, ſavoury Herbs, 
and Spices; then haſh it all rogether with the 
Breaſts of the Pullets, and having added to it 
the Yolks of four raw Eggs, and the Crum of a 
French Roll, boib'd in Cream, pound the Whole 
together in a Mortar: — it is well * 
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lay the Farce in the Breaſts of your Pullets ; beat 
an Egg, and with a Knife dipt in it, fmooth over 
the Farce on the Pullets, drudge them well with 
Bread crumm'd very fine ; lay them in a Silver 
Diſh. or Paſty-pan, and bake t in an Oven or 
under a Baking-cover ; when they are bak'd and 
well brown'd; lay them in a Diſh, and ſerve them 
for the firſt Courſe. 727 


To treſs Pullets à la Sainte-Menehout. 


Truſs the Legs in the Body, flit them along the 
Back, ſpread them open on a Table, beat them 
and take out the Thigh-Bones. Take a Pound 
and a half of Veal, cut it in Slices, lay it ina 
Stew-pan of a convenient Size to hold your Pul. 
lets; cover it, and ſet it over a Stove; when it 
begins to cleave to the Stew-pan, put in a little 
Flour,” and keep moving your Pan over the Fire 
to brown it, moiſten it with as much Broth as 
is neceſſary to ſtew the Pullets : Seaſon it with 
Salt, Pepper, ſavoury Herbs and Spices, ſome 
ſhred Parſly, a Bunch of Herbs, and ſome Onions; 
lard your Pullets with large Lardons well ſeaſon d, 
place them in the Stew-pan, lay ſome Bards of 
Bacon on the Pullets, cover the Stew-pan, and 
ſet them over a flack Fire. When they are about 
half done, uncover the Stew-pan, put in half a 
Pint of Milk and a little Cream; then cover 
your Pan again, and continue to ſtew them. 
When they are done enough, take off the Steu- 
pan, and let the Pullets cool in their Liquor. 
When they are cold, take them out, rub them 
over with the Fat of the Liquor in which they, 
were ſtew'd, drudge them well with Bread 
crummed very fine, place them in a Paſty-pan 
or a Silver Diſh, and brown them in an Oven 
or under a Baking-Cover ; when they are come 


to 
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to a fine Colour, lay them in a Diſh, pour on 
them ſome Eſſence of Ham, and ferve them 
for firſt Courle. | 

You may broil them brown on a Gridiron over 
alittle Fire, inſtead of ſetting them into the 
Oven, or elſe, | | 

You may fry them; but in this Caſe, before 
you drudge them, you muſt dip them in beaten 
Eggs, then drudge them with Bread as above, and 
fry them in Hogs Lard till they are brown; then 
take them up and ſer them a draining. Fold a 
Napkin in the Diſh in which you intend to ſerve 
them, lay them handſomely upon it with fry'd 
Parſly, and ſerve them for the firſt Courſe. 


DT dre[s Pullets \ la Tartare. 


Truſs a Couple of Pullets as for boiling ; lit 
them along the Back, ſpread them open upon a 
Dreſſer and beat them. Put in a Stew-pan of 
the Size of the Pullets, ſome Parſly, Cives and 
ſavoury Herbs, ſhred very ſmall and ſeaſoned 
with Salt and Pepper: Lay the Pullets into the 
Stew-pan with the Breaſts downwards ; put ſome 
of the above Seaſoning upon them, then pour in 
ſome melted Bacon, ſtir them about, and let them 
lie in this Mixture two Hours, to give them the 
Taſte of it: Then ſet the Stew- pan over the Fire, 
to melt the Bacon again, and keep moving the 
Pullets in it for half a Quarter of an Hour; after 
vhich take them out, drudge them well with 
Bread crumm'd very fine, aud lay them to broil 
on a Gridiron over a flack Fire, till they are 
grown brown : Prepare a haſh'd Sauce, lay it in 
the Bottom of a Diſh, and the Pullets upon it. 
You may ſerve them likewiſe with a Ramolade, 
which ſee in Letter R. 
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To dreſs Pullets a la Saingaraz. 


Having larded the Pullets and roaſted them, 
take ſome Slices of Bacon, and beat them ; then 
fry them in Lard with a little Flower, a Bunch of 0 
ſweet Herbs, and ſome Gravy, but no Salt; put the 
to it a few Drops of Vinegar, and thicken it with ik 
a Bread Cullis; then cut the Pullets into Quar. — 
ters, and lay them in a Diſh, pour the Sauce upon 
them, add ſome Slices of Lemon; and having 
clear'd them well from the Fat, ſerve them as hot 
as you can. . | 


To roaſt Pullets with Cray-fiſh. 


Thruſt your Fingers between the Skin and 
Fleſh and pull out Th Breaſts, of which make a 
Farce with ſome Ham of Bacon and Beef-Sevet, 
ſhred Cives and Parſly, ſavoury Herbs and Spices, 
the Whole ſeaſoned with Salt and Pepper ; add to 
it likewiſe the Yolks of three raw Eggs, and the 
Crum of a French Roll ſoak'd in Cream; mince 
all this well together, and pound it in a Mortar: 
Then farce the Pullets with it, leaving a Hole in 
the Middle, in which put ſome ragoo'd Cray-fiſh, 
and cloſe it with ſome of the Farce; ſew up the 
two Ends of your Pullets, and parboil them : 
Then having wrapp'd them up in Slices of Ham 
and Bards of Bacon, and put a Paper over them, 
bind them about with Packthread, run a Skewer 
through their Legs, faſten them to the Spit, and 
lay them down to roaſt at a gentle Fire: When 
they are roaſted, take off the Bards, lay them in 
a Diſh, pour on them a Ragoo of Cray-fiſh, and 
ſerve them for the firſt Courſe, 
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Ec dreſs Pullets with Oyſters. 


Farce them in the ſame Manner as when you 
dreſs them with qua jy only that in Lieu of 
the Cray-fiſh, you uſe Oyſters; roaſt them like- 
wiſe as before in the laſt Receipt. Mean while 
make a Ragoo of Oyſters as follows. Open them 
into a Sauce-pan, and give them two or three 
Turns over a Stove; then ſet them off the Fire, 
take them one by one out of the Sauce-pan, clean 
them well, and lay them on a Plate. Toſs up 
ſome Muſhrooms or Trufles in a Sauce-pan with 
a little melted Bacon, moiſten them with Veal- 
Gravy, ſeaſon them with Pepper and Salt, and 
ſet them to ſimmer over a gentle Fire: When 
they are enough, take off all the Fat, bind your 
Ragoo with a Cullis of Veal and Ham ; and put 
in your Oyſters; keep it warm on hot Embers, 
but let it not boil becauſe of the Oyſters. When 
your Pullets are roaſted, take off the Bards, lay 
them in a Diſh, pour your Ragoo upon them: 
So ſerve them for the firſt Courſe. 


Another way to dreſs Pullets with Oyſters. 


Take a couple of Pullets, and looſen the Skin 
of the Breaſts from the Fleſh, ſcrape ſome fat 
Bacon with a Knife; put to it ſome Parſly, one 
Muſhroom, and a very little Cives, all ſhred very 
mall, and ſeaſoned with Pepper and Salt: Mix 
it all well together, and put it between the Skin 
and Fleſh of the Pullets; make two Holes with 
the Point of a Knife in the End of the Skin, and 
thruſt the Pinions through them; then parboil 
your Pullets, bard them and roaſt them: When 
they are roaſted, take off the Bards, and having 
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prepared a Ragoo of Oyſters as in the above Re. 
ceipt, pour it upon them and ſerve them. 

We ſometimes likewiſe put a Ragoo of Oyſters, 
prepar'd as above, into the Bellies of the Pullets, 
then wrap them up in thin Slices of Veal, over 
which we put Bards of Bacon; ſo roaſt and ſerye 
them as before. 


Note, Turkeys, Capons and Chickens are dreſs' 
with Oyſters in the ſame ſeveral Manners. 


To dreſs a Pullet with farced Olives. 


Thruſt your Finger between the Fleſh and the 
Skin, pull out the Fleſh of the Breaſt, and take 
out the Breaſt-bone. Make a Farce of the Fleh 
in the following Manner: Lay it on a Dreſſer 
with blanch'd Bacon, a little Beef Sewet, ſome 
ſhred Parſly, Cives and Muſhrooms, the Crum of 
a French Roll, ſoak'd in Cream, and the Volks of 
two raw Eggs; ſeaſon all this with the uſual Sea. 
ſonings, Pepper, Salt, Herbs and Spices ; ſhred 
jt all well together, and pound it in a Mortar; 
then farce the Pullet with this Farce, put in the 
Body of it a Ragoo of what you judge proper; 
and tie it up at the Neck and Rump. Garniſh 
the Bottom of a Stew-pan with Slices of Bacon 
of the Size of your Pullet, and with Slices of 
Veal or Beef well beaten, and ſeaſoned with Salt, 
Pepper, Herbs, Spices, Carots and Onions; la) 
in your Pullet, the Breaſt downwards; ſeaſon 
and cover it above as beneath: Cover the Steu- 
pan, and ſet it a ſtewing with Fire over and under 
it. Mean while take three or four dozen of large 
Olives, ſlip out the Stones at the Stalk End, 
taking Care to break the Skin as little as poſſible 
Put ſome of the Farce above-mentioned into 
each Olive, and cloſe up the Skin upon it. When 
you have farced the Olives, make ſome Water boil 
a 8 1 . | 0 1 in 
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in a Sauce-pan, put in the Olives and give them 
one Boil, then immediately take them out of the 
Water, put them into a Sauce-pan with ſome Eſ- 
ſence of Ham, and ſet them to ſimmer over a 
gentle Fire. When your Pullet is ſtew'd, take it 
up, untie the Neck and Rump, lay it in a Diſh, 
pour the Ragoo of Olives upon it, and ſerve it 
for the firſt Courſe. 

We dreſs in the ſame Manner Capons, Chickens, 
Partridges, Ducks, Teals, Wood-Pigeons, Wood- 
cocks and Quails. 


To roaft a Pullet with farced Olives. 


Obſerve the ſame Directions for making your 
Farce, and for farcing the Puller or Fowls, and 
the Olives, as in the above Receipt ; but inſtead 
of ſtewing them as is there directed, cover them 
with Bards of Bacon, wrap them up in Paper, 
ſpit them and lay them down to the Fire. When 
x wi are roaſted, diſh them up, pour your Ragoo 
of farced Olives upon them, and ſerve them like- 
wiſe for the firſt Courſe. 


To dreſs Pullets with Trufles. 


Having looſen'd the Skin of the Breaſts, ſcrape 
as big as your Fiſt, of Bacon; take a Couple of 
raw Trufles, waſh them very clean, ſhred them 
together with Parſly, Cives and a very little Ba- 
fil; lay it on the ſcrap'd Bacon, ſeaſon the Whole 
with Salt and Pepper, mix it well together, and 
put it in between the Fleſh and Skin of your 
Pullets; make two Holes with the Point of a 
Knife in the End of the Skin next the Neck, and 
thruſt in the Pinions. Then parboil your Pullets; 
bard them, put ſome Paper over the Bards, bind 
them about with Packthread, and roaſt them at 
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a gentle Fire. Peel ſome raw Trufles, waſh them 
well, cut them in Slices, put them into a Sauce- 
pan with ſome Veal-Gravy, ſeaſoned with Pep- 
per and Salt, ſet them to ſtew over a ſlack Fire, 
and when they are enough, bind the Ragoo with 

a Cullis of Veal and Ham. Your Pullets bein 
roaſted and diſh'd up, the Bards firſt taken off 
pour the Ragoo upon them, and ſerve them for 
the firſt Courſmſ. 2 7 

Note, That we dreſs Pullets with Morils or 
with Muſhrooms in the ſame Manner. 


To dreſs Pullets with ſavoury Herbs. 


Having prepared your Pullets as in the fore- 
going. Receipt, {crape ſome fat Bacon, put to it 
ſome lean: Ham minced very ſmall, together with 
a little ſhred Parſly, Baſil, and Ciyes ;. ſeaſon the 
Whole with: Pepper and Salt, and mix it well to- 
gether; then thruſt, it between the Skin and 
Fleſh of your Pullets ; and having truſs'd the Pi- 
nions through the Skin of the Necks of them, 
bard and roaſt them as in the laſt Receipt ; and 
ſerve them with ſome Eſſence of Ham only. 


To areſs Pullets with Slices of Ham. 


Farce and roaſt your Pullets exactly as in the 
laſt Receipt. Cut ſome Ham of Bacon in Slices 
of the Size you think fit; and having beat them, 
lay them in the Bottom of a Stew-pan, and cover 
it cloſe; then ſet it over a gentle Fire; and when 
rhe Slices of Ham. begin to ſtick, moiſten them 
with Veal-Gravy without Salt, and let them ſim- 
mer in it. When they are enough, take off 
the Fat, and pour on them a Cullis of Veal and 
Ham. When your Pullets are roaſted and laid in 
a Diſh, garniſh them with the Slices of Ham, pour 
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the Gravy of the Ragoo upon them ; and ſerve 
them for the firſt Courſe. 


Another Way of dreſſing Pullets with Slices of Ham. 


Having truſs'd your Pullets, cut ſome Slices 
of a Ham, for each Pullet one; beat them a 
little, and ſeaſon them with ſhred Cives and 
Parſly. Looſen the Skin of the Pullets Breaſts 
with your Finger, and flide in a Slice of Ham, 
between the Skin and Fleſh: Then blanch your 
Pullets by laying them before the Fire, wrap 
them up in Bards of Bacon and roaſt them. When 
they are roaſted and the Bards taken off, lay them 
in a Diſh, pour on them ſome Eſſence of Ham, 
and ſerve them for the firſt Courſe. 


- To areſs Pullets with Cucumbers. 


Take a couple of Pullets, raiſe up the Skin of 
the Breaſt, take out the Fleſh and the Breaſt-bone. 
Take ſome Ham of Bacon, fat and lean, and a 
Piece of a Fillet of Veal blanch'd, ſome Muſh- 
rooms, a little Parſly and Cives, the Yolks of 
four raw Eggs, and the Crum of a French Roll, 
ſoak' d in Cream; ſeaſon all this with Pepper, 
Salt, a little Spice and ſavoury Herbs, haſh it all 
together, and pound it in a Mortar: Then farce 
your Pullets with it, but keep ſome of the Farce: 
Wrap up your Pullets as in the foregoing Receipts, 
tie them at the Neck and Rump, run a Skewer 
through the Legs of them, faſten them to the 
Spit and roaſt them, Peel four Chcumbers, and 
with a Piece of Wood take out the Seeds; then fill 
them with the Remainder of the Farce, ſtop them 
with Flower, and blanch them in boiling Water; 
then take them out and drain them; lay them in- 
to a Stew- pan, put to them ſome fat * 
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and Tet them to ſimmer over a gentle Fire. Then 
put into a Sauce-pan half a Ladſeful of Cullis of 
Veal and Ham, with the ſame Quantity of Eſſence 
of Ham; into which put your Coders, having 
firſt taken them up and drain'd them, and let them 
ſimmer in it: Then take up your Pullets, pull of 
the Bards, lay them in a Diſh, and the Cucum- 
bers round them; pour the Cullis and Eſſence 
upon them and ſerve them. | 


To dreſs Pullets with Onions. 


"Raiſe the Skin of the Breaſts, and put in ſome 
ſcraped Bacon and ſavoury Herbs, tie up the 
Necks and Rumps, parboil, bard, and roaſt them. 
Boil two or three dozen of ſmall ronnd Onions, 
ſtrip off the outmoſt Skins, put them into a Sauce- 
pan with ſome Eſſence of Ham, and let them 
ſimmer in it. Then having diſh'd up your Pul- 
lets, lay the Onions in a Ring round them, pour 
on them ſome Eſſence of Ham, and ſerve them. 


Pullets à la Braiſe 


Are dreſs'd in the fame Manner as Capons 2 /: 
Braiſe, which ſee in Letter C. 

Note, We dreſs either Turkeys, Capons or 
| Chickens, all the . ſeveral Ways that we dreſs 


Pullers. 

| PUPTONS. 

To make a Pupton of Pigeons, See Article Pigeons, 
| P. 182, | 


Lo make à Pupton in Blood. 


AKE two Hares and one Rabbet; bone them 
and lay the Fleſh on a Table, with a Piece 


of a Gammon of Bacon, ſome Muſhrooms, two 
| -— 
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raw Trufles, ſome Parſly, Cives and a little Ba- 
fil; ſeaſon this with Pepper and all Sorts of Spi- 
ces, and but a little Salt becauſe of your Bacon; 
ſhred it all well together, and put to it the Yolks 
of four raw Eggs. Kill ſome young Pigeons and 
ſave the Blood, into which put a little Lemon to 
keep it from turning: Pull the Pigeons without 
ſcalding them, draw and truſs them handſomely ; 
blanch them before the Fire, and put them into a 
Sauce-pan with melted Bacon, ſome Veal Sweet- 
breads and Cocks-combs, Muſhrooms and Tru- 
fles cut in Slices, a Bunch of ſavoury Herbs, and 
an Onion ſtuck with half a dozen Cloves, ſeaſon 
the Whole with Salt and Pepper, and toſs it 
up together over a Stove; then moiſten it with 
Gravy, ſtew it over a gentle Fire; when it is 
ſtewed, take off the Fat, put in ſome Cullis of 
Veal and Ham, beat up the Yolks of two Eggs 
in the Pigeons Blood, and pour it into your Ra- 
— taking care not to let it boil for fear it 

ould curdle; then take it off the Fire, and ſet 
your Ragoo a cooling. Take ſome Bacon well 
blanch'd, and cut it into Lardons, ſuch as you 
lard Pullers with; then cut them again long- 
ways till each of them be no bigger than the 
Head of a large Pin; cut as much Bacon in this 
Manner, as amounts to two Thirds of your haſh'd 
Hare; mix it all together, and knead it up as a 
Paſte. Then place ſome Slices of Bacon in the 
Bottom and round the Sides of a large Sauce-pan ; 
lay over them ſome of your forced Hare about an 
Inch thick; place your Ragoo of Pigeons in 
Blood in the Middle, cover it with the ſame 
forced Meat; turn down over it the Slices of Ba- 
con that garniſh the Sides of your Sauce-pan, and 
bake it in an Oven, or Baking-cover with Fire 
over and under it. When it is bak'd take the Fat 
clean off, and turn it upſide-down into a 5 
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which you intend to ſerve it: Make a Hole in 
the Middle of it as big as a Crown-Piece, and fill 
it with ſome Eſſence of Ham. Make a Ragoo of 
ſome Slices of Ham, as is directed in the Re- 
ceipt for dreſſing a Pullet with Slices of a Ham, 
p. 216. — your I round with the Sli- 
ces, and pour the Gravy of your Ragoo upon it; 
ſo ſerve ws for the firſt Courſe. — 

Lou may likewiſe ſerve this Pupton in Blood, 
with Snipes or Woodcocks inſtead of the Pi- 
geons, or with all Sorts of Ragoos of black Fleſh, 
varying it as to that Particular as much as you 
pleaſe. 


To make a meagre Papron. 


Scale, kin, and bone two or three Carps, la 
the Fleſh on a Table, with the Fleſh. of an Eel, 
fome minced Muſhrooms, Parſly, and Cives, ſea- 
ſoned with Salt, Pepper, a little Baſil, and a lit- 
tle Nutmeg: Shred all this well together: Pound 
a dozen Coriander-Seeds, and three or four 
Cloves, and when they are well pounded, put 
the minced Fiſh into the Mortar, together with a 
convenient Quantity of Butter, and pound it all 
together. Set to ſimmer over the Stove in Milk 
or Cream, as big ad your Fiſt of the Crum of 
Bread; beat up in it the Yolks of four Eggs, and 
when it is grown thick, take it off the Stove, and 
ſet it a cooling ; then put into a Mortar the Yolks 
of four or five raw Eggs, and the Bread and 
Cream when it is cold, and d it all well to- 
E Make a Ragoo as follows: Take ſome 

ilts of Carps, and blanch them over a Stove in 
Water; when they begin to boil, take them 
out and put them into cold Water: Toſs up 
in a Sauce-pan. with Butter, ſome ſmall Muſh- 
rooms, ſome Trufles and Morils cut in Slices; 
moiſten them with good Fiſh-broth, _— — 
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whole with Salt and Pepper, put in a Bunch of 
Herbs, and ſet it to ſimmer over a ſlack Fire; 
when it is _ done, put in the Milts of the Carps, 
ſome Tails of Cray-fiſh, blanch'd Aſparagus-Tops - 
when in Seaſon, and Artichoke-Bottoms : When 
all this is enough done, take off all the Fat, and 
bind it with a Cullis of Cray-fiſh [See how to 
make it in Letter C. p. 7e.] and ſer it a cooling. 
Rub a -Sauce-pan with freſh Butter; ſpread ſome 
of the Farce over it an Inch thick or better; beat 
up an Egg, and rub it over with it to make the 
Farce lie the ſmoother; place the Ragoo of Milts 
in the Bottom, and cover the Pupton with the 
ſame Farce ; rub it over with beaten Egg, and 
bake it in an Oven, or Baking-cover with Fire over 
and under it; when it is bak'd, turn it upſide down 
into the Diſh in which you intend to ſerve it, take 
off the Paper, make a Hole of the Size of a Crown- 
Piece in the Middle of it, pour in ſome Cullis of 
Cray-fiſh, and ſerve it hot for a Diſh of the firſt 


Courſe. 
To make a Pupton of Salmon. 


Take the Fleſh of a Salmon and make a Farce 
of it, as is directed for that of Carps in the fore- 
going Receipt. Make a Ragoo of Slices of Sal- 
mon as follows. Take firſt ſome ſmall Muſhrooms 
and peel them, cut a Slice or two of Salmon ; 
rub it with melted Butter and broil it: Put a Piece 
of Butter into a Sauce-pan, and ſet it over a 
Stove ; when it is melted put in a little Flour 
and brown it ; then put in. your Muſhrooms, and 
give them two or three Turns over the Stove, 
moiſten them with Fiſh-broth,” and ſeaſon them 
with Pepper, Salt, and a Bunch of Herbs: When 
the Salmon is broil'd, take off the Skin, and cut the 
Fiſh in long little Slices ; put them into the Sauce- 
pan to the Muſhrooms, with ſome Tails of Cray- 
fiſh 
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fiſh and Aſparagus- Tops blanch'd ; ſo keep it ſim- 
mering over a little Fire; when it is enough, take 
off the Fat from your Ragoo, and bind it with a 
Cullis of Cray- fiſn; then take it off the Fire, and 

ſet it a cooling. For the reſt, obſerve exactly the 
very ſame Directions as are given in the precedent 
Receipt. | 

A Pupton of 'Trouts is made in the ſame Man. 


_ - - b 

We likewiſe make Puptons of almoſt all Sorts 
of Fiſh, as Soles, Perches, Eels, Turbots, Bar- 
bels and others, all which we flice as in the above 
Receipt ; the ſame Farce ſerves for all, that is to 
ſay, it is made in the ſame Manner, though of 
different Fiſh ; the only Diſtinction is the diffe- 
rent Ragoos we put into the Puptons, and which 
always bear the Name of the Fiſh of which we 
make the Ragoo; for the Pupton is conſtantly 
made in the ſame Manner. 


= 


Ao. 
QUAILS. 
To dreſs Quails à la Braiſe. 


"ARCE the Bellies of your Quails with a 
good Farce, made of the Breaſt of a Capon, 
Beef-Marrow and the Volks of raw Eggs, aten d 
with Salt, Pepper, and a little Nutmeg. Stew 

them in a Stew-pan, having firſt garniſh'd the 
Bottom of it with Slices of Bacon and Beef, both 
beaten ; place your Quails upon them, and put 
in a Piece of raw Ham, minc'd and ſeaſon'd with 
Salt, Pepper, and a Bunch of ſavoury Herbs: 


Lay over them in like manner ſome beaten Slices 


of Beef and Bacon: Cover your Stew-pan very 
2 cloſe, 


ney — — — 
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cloſe, and put Fire over and under. While this 
is thus ſtewing, make a Ragoo of Veal or Lamb- 
Sweetbreads toſs'd up in Butter with Muſhrooms, 
Trufles and Cocks-combs ; put in the Quails a lit- 
tle before you ſerve, and bind your Ragoo with a 
good white Cullis, or with the Yolks of Eggs 
beaten up in Cream: When you would ſerve 
them with a Brown, moiſten the Ragoo with Gra- 
vy, and thicken it with a good Cullis of a Ham 
and Veal, if you have not any Cullis of Par- 
tridges. Take the Quails out of the Ragoo, lay 
them in a Diſh, pour your Ragoo upon them, and 

ſerve them for the firſt Courſe. | 


To make a Fricaſſee F Quails. 


Toſs them up in a Sauce-pan with a little melt- 
ed Bacon, ſome Muſhrooms, Morils and Trufles, 
with a Slice of Ham well beaten : Let your Sea- 
ſoning be Salt, Pepper, Cloves, and a Bunch of 
ſavoury Herbs. If you have no Cullis, you may 
put in a little Flour, give it two or three Turns 
over the Stoye,moiſten it with good Gravy,and add 
a Glaſs of Champaign Wine, and ſet it to ſimmer 
over a flack Fire: When they are almoſt done, 
thicken the Ragoo with a good Cullis ; but if you 
have none, then let your Thickening be two or 
three Eggs beaten up in a little Gravy or Ver- 

juice; ſo ſerve them. 


Another Way to dreſs Quails. 


Slit you 8 along the Back: Make a Farce 
with ſcraped Bacon, a little of the Lean of a 
Ham, one Trufle, ſome Fowls Livers, and the 
Volk of a raw Egg; the Whole minced and 
pounded together, and ſeaſon'd with Salt, Pep- 
per, Nutmeg and ſavoury Herbs: Farce your 


Quails 
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Quails with it, then garniſh the Bottom of 2 
Stew-pan with Slices of Bacon and ſome of Veal 
over them; then lay in your Quails, the Breaſts 
downwards ; cover them with Slices of Veal and 
Ham, both ſeaſon'd, as well thoſe under them az 
thoſe upon them, with Salt, Pepper, ſavoury Herbs 
and Spices. Lay a Plate over the Meat, fo a; 
that it may touch it, and a Napkin all round the 
Plate; then cover the Stew-pan with its own Co- 
ver: Set it over a gentle Fire, and ſtew it very 
ſoftly two Hours : 'The Moment before you ſerve, 
open the Stew-pan ; take out the Slices of Veal 
and Bacon, and ſet your Quails over a Stove to 
brown them; when they are fine and brown, and 
the Liquor ſticks to the Stew-pan, take them up, 
lay them in the Diſh in which you intend to ſerve 
them ; take out all the Fat that remains in the 
Stew-pan ; moiſten that which ſticks to it with 
half Broth, half Gravy, to looſen it, ſtrew in a 
little pounded Pepper, ſqueeze in the Juice of a 
Lemon, ſtrain the Whole through a Sieve upon 
the Quails ; ſo ſerve them. | 

Note, That Pigeons, Chickens and Partridges, 
are dreſs'd in the ſame Manner. | 


To make a Pupton of Quails. 


Take, according to the Quanti ou would 
make, {ome Veal” Beef-Sewet, wer 4 _—_ with 
a little Parſly and Cives, a little of the Lean of 
a Ham, and a few Muſhrooms ; ſeaſon this with 
Salt, Pepper, Cloves, Nutmeg, ſavoury Herbs, 
and a Dozen Coriander-ſeeds pounded ; add to 
this the Crum of a French Roll ſeak'd in Cream, 
and the Yolks of four or five raw Eggs ; haſh the 
Whole together and pound it in a Mortar. Gar- 
niſh the Bottom and Sides of a large Sauce-pan 
with Slices of Bacon, and then with ſome of the 

3 | Farce ; 
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Farce; rubbing your Hand with beaten Egg to 
make the Farce lie the more ſmooth and even : 
Then having made a Ragoo of Quails as directed 
above, lay them into the Sauce-pan, cover them 
wich the ſame Farce, for fear the Sauce of the 
Ragoo ſhould get out, and rub the Farce over with 
beaten Egg; lay over all ſome Bards of Bacon; 
then ſet it to bake with Fire over and under it. 
When it is enough done, turn it-upſide down into 
the Diſh in which you intend to ſerve it ; make a 
Hole in the Top of it of the Size of a Crown- 


Piece, pour in ſome Cullis or other; ſo ſerve it 
for the firſt Courſe, either with Garniſhing or 


without. 5 
Co roaſt Quails. 


Having 'truſs'd the | Quails, ' ſtuff their Hellies 
with Beef. Sewet and ſweet Herbs chopp'd well 
together. Spit them on a ſmall Spit, and when 
they grow warm, baſte them firſt with Water and 
Salt, but afterwards with Butter; and drudge them 
with Flour. For Sauce, diſſolve an Anchovie in 
Gravy, into which put two or three Shalots fliced 
and bail'd, add the Juice of two or three Sv O- 
ranges, and of one Lemon: Diſh them in this 
Sauce, and garniſh with Lemon-Peel and grated 
Manchet : Be ſure to ſerve them up hot. © 


Pay” 2 * 5 8 "2 _ | — 
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R. 
RABBE'TS. 
1 Raben- Srprixe 5 
2 AST off two or three IV Fa Rab- 
vets, according to the Bigneſs of your Diſh ; 


eut off the Heads, cloſe by the Shoulders, and _ 
2 


3 
— 
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firſt Joints of the Hind-Legs; then take out all 
the lean. Meat from the Back-Bones, and cut it, 
and toſs it up as you are directed for Pullet or 
Chicken-Surprize, Which ſee in Letter C. p. 48. 
Then, take the like Quantity of forc'd Meat and 
toſs it up.likewiſe, and place it all round each of the 
Rabbets; leaving a long Trough in the Back open, 
that you think will bold the Meat yon cut out, 
with the Sauce; then cover it with the ſame 
forc' d. Meat, ſmooth d as well as you can with 
your Hand and a raw Egg, ſquare at both Ends, 
throw on them a little grated Bread; then butter 
a Mazarine or Patty-Pan, and take them from 
your Drefler, where you form'd them, and place 
them on it. Bake them three Quarters of an Hour 
before you ſerve them, till they are of a brown 
Colour. Let your Sauce be Butter, Gravy and 
Lemon, and your Garniſhing ſliced Orange and 
fry'd Parſly. So ſerve it for the firſt Courſe. 


2% To dreſs Rabbets a la Saingaraz. 


Lard the Rabbets and: roaſt them: Then take 
ſome Slices of a Gammon of Bacon, beat them 
well, toſs them up with a little melted Bacon and 
Flour, put to them a. Bunch of Herbs and ſome 
95 Grayy without any Salt in it; let all this 

ew together, put to it a little Vinegar, and bind 
che Sauce with a good Cullis, cut the Rabbets in 
Quarters, lay them in à Diſh, take the Fat of 
your Slices of Bacon, lay them on the Rabbets, 
and pour the Sauce upon them; fo ſerve it. 

We alſo dreſs Pullets, Chickens and Pigeons 
a Ia Saingaraz, only we cut them not in Quarters, 
but ſerve them Whole. 


7 
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D bake Rabbets in n Pan. 


Cut them in Quarters and keep the Livers. 
Lard the Pieces Rabbets with large Lardons 
well ſeaſoned and with the Lean of a Ham of Ba- 
con. Garniſh the Bottom of a Pan with Bards 
of Bacon, and Slices of Veal, ſeaſoned with Salt, 
Pepper, Herbs and Spices, fliced' Onions, Carots 
and Parnips, Cives and Parſſiy. Place the Quar- 
ters of the Rabbets in it, ſeaſon and cover them in 
like Manner as under them; put them into ah 
Oven, br bake them in a Baking-Cover with Fire 


bver and under it. Make a Cullis with a Piece of 


Veal and Bacon; cut them in Slices; beat them, 
lay them in the Bottom of a Sauce- pan, put to 
them an Onion, Carot and Parſnip cur in Slices; 
cover your Sauce-pan, and ſet it over 4 gentle 
Fire; when it begins to ſtick to the Bottom-of the 
Pan; put in a little melted Bacon; drudge it over 
with Flour, ſtir it all together, moiſte it with 
half Gravy, half Broth, ſeaſon it with ſome Mufh- 
rooms and Trufles cut in Pieces, a little Parſly 

me whole Cives; and three of four Cloves Add 
me ſmall Cruſts of Bread, and let it all ſimmer 
together : Take the Livers of the Rabbers,: pound 
them in a Mortar, thin them in a little of tlie 
Liquor of yout Cullis, and pour them into the 
Sauce- pan to the Cullis; and heat them a Ittle; 
then ſtrain the Whole through a Steve into ano- 
ther Sauce-pan. When the Rabbets are bak d, 
take them up and drain them; put them into the 
Cullis, and let them ſimmer oyer a little Fire. 
When = are ready to ſerve, lay your Rabbets 
ina Diſh; pour the Cullis upon them, and ferve 
them hot for the firſt Courſe. 1 | 


Qz Bald 
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Ragoos of Cucumbers and Endive. Receipts to 


Bak d Rabbets ſerv d with Slites of Bacon. 


Bake your Rabbets as in the above Receipt, 
Make à Ragoo, otherwiſe call'd a Saingaraz, with 
ſome ſliced Gammon of Bacon; {See the Receipt 
for making it above in this Article } take your 
Rabbets out of the Pan, and lay them a draining, 
then put them into the Saingarax, let them ſimmer 
a little in it, lay them into a Diſh, pour the Sain- 
garaz upon them, and ſerve them for the firſt 
GORE. 1 1 - Mm [48 | 

We likewiſe ſerve theſe: bak'd Rabbets with 


make them in Letter R. Article Ragoo. 
Bali Rabbets with Trafles, or with Abraum. 


| Your Rabbets muſt be bak'd as above. Take 
ſome Trufles, ar ſome Muſhrooms, and toſs them 
up in a Sauce-pan,. with a little melted Bacon; 
moiſten them with Veal-Gravy and ſome Eſſence 
of Ham, of each an equal Quantity, and let them 
ſimmer in it a Quarter of an Hour, then take the 
Fat clean off and bind them with a good Cullis ; 
take up the Rabbets, drain them, and ſet them to 
immer in the Ragoo, either of Truffes or Muſh- 
rooms; when, you are ready to ſerve, lay them 
handſomely in a Diſh, pour the Ragoo upon them 


and ſerve them for the firſt Courſe. 


T boil Rabbets. 


Having truſs'd them as for boiling, lard them 
with Bacon, and boil them White, when they are 
enough, mince the Livers ſmall with the Fat o. 
boild Bacon; then put to it White Wine, ſtrong 


Broth and Vinegar, of all about Half a Pint. _ 
the 


2 5.» 2 


The Compleat Court-Cook. R. 229 
theſe with ſome Blades of Mace, Barberries, and 
a little minc'd Parſly, and put to theſe a Ladle-- 
ful of drawn Butter : Diſh the Rabbets on Sippets, 
pour the Sauce over them; and garniſh the Diſh 
with Barberries and Slices of Lemon. + nr 


To roaſt Rabbets. 


You ſhould not ſpit them Back to Back, but 
kewer them Side to Side; and while they are 
roaſting, boil ſome Parſly, mince it and the Livers 
very ſmall, and mix them with melted Butter. 
When the Rabbets are enough, and laid in the 
Diſh, pour this Sauce upon Or you may 
uſe a Sauce made as follows. Mince the Livers 
with Bacon and Beef-Sewet, Thyme, Parſly, ſweet 
Marjoram and Savoury ſhred ſmall, with the Volks 
of hard Eggs minced: Boil all theſe together in 
ſtrong Broth and Vinegar ; put to it ſome drawn 
Butter, grated Nutmeg, and a little Sugar. Gar- 
niſh the Diſh with flic'd Lemon, 


Fo roaſt Rab bete with a Farce in the Belly. 


Take two Couple of half-grown Rabbets, and 
parboil them. Take the Livers and mince them 
wita one Muſhroom, one 'Trufle, a little Parſly 
and a few Cives ; the Whole ſeaſon'd with Pep- 
per, Salt and Nutmeg ; add to it as big as your 
Fiſt of ſcrap'd Bacon, and pound it all together in 
a Mortar; cut off the Heads and firſt Joints of the 
Legs of the Rabbets ; ſtuff the Bellies with ſome 
of the above Farce, skewer them together two 
mn and two; bard them with Slices of Veal, lean 
re Ham and fat Bacon, wrap them up in a Sheer of 
Paper, put them on the Spit and roaſt them: When 
ki they are ready, put ſome Cullis or Eſſence of Ham 
dato a Dich, then take the Bards off from your 

8 Q 3 Rab- 
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Rabbets, lay them in the Diſh. to your Eſſence, 
and ſerve them hot for: the firſt Courſe. 

We likewiſe ſerve theſe roaſted Rabbets with a 
Sauce as Fambon, which ſee in Letter S. Article 
Sauces ; but then before we lay them in the Diſh 
we cut them in two in the Middle. ; 


To pot Rabbets. | 


Bone fix Rabbets, and having minced the Fleſh 
very fine, ſeaſon it high with Pepper, Salt, Nut- 
meg and Mace: Put it into a Por, laying Ham df 
Bagon between. each Layer of the Rabbets, and 
fill up the Pot with Butter: Let it bake four Hours, 
and when you take it ofit of the Oven pour away 
the Butter it was bak' d with, and the Fat; then 
put the Meat into a freſh-glaz'd Pot, and cover it 


. 


over an Inch thick with clarify d Butter. 
u nate an Eſclope of Rabbets. 


An Eſclepe is a Sort of Pupton, but without any 
Farce, Cut your Rabbets in Quarters and ſtew 
hem 4 /a Braiſe, as you do ſeveral other Things: 
Then make a Ragoo of Veal Sweetbreads, Foul; 
Livers, Cocks-combs, Morils, Muſhrooms and 
Trufles : Toſs them up all together in a Sauce- 
pan, with melted Bacon; moiſten it with Gravy, 
and let it fimmer Half an Hour ; then take the 
Fat clean off, and bind it with a Cullis of Veal 
and Ham: Take up your ſtew'd Rabbets, and put 
them into your Ragoo, where let them lie till they 
are cold: Raiſe a Pie of thin Paſte, and put your 
cold Ragoo and Rabbets in it, cover it with a 
Lid of the ſame Paſte, and turn down the Edges 
that the Top may be as plain as the Bottom; ſo 
ſer it into the Oven: When it is bak'd, turn it 
pphde-down into the Diſh, make a Hole in ** 
nr . 
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ſee if it be dry; and if it be, pour in ſome. good 
Cullis, and ſerve it hot for the firſt Courſe. | 
We make Eſclopes of all Sorts of  Fowls, tame 
and wild, firſt ſtew'd 4 la Braiſe, with Ragoos, in 
the ſame Manner as this of Rabbets. . 


R AGO OS. 


The Reader is deſſred to take Notice, that there are 
many Receipts for Ragoos, ſcatter d up and down in 
this Book, and not particularly mention'd in this Ar- 
ticle, but which be may readily. find by having Re- 
courſe to the Table, | 


To make a Ragoo of Slices of Ham of Bacon. 


UT ſome little Slices of a Ham of Bacon, 
beat them well, and lay them on the Bot- 
tom of a Stew-pan ; lay a Diſh upon them, and 
ſet them over a Stove with a very ſlack Fire. 
When they begin to ſtick to the Stew-pan, put in 
a little Flour, and keep them moving over the 
Fire; moiſten them with a little Veal-Gravy that 
has no Salt in it, ſeaſon them with Pepper and a 
Bunch of Herbs, and let them ſimmer over a lit- 
tle Fire ; take Care * Ragoo be not too ſalt, 
and bind it with a Cullis of Veal and Ham. Serve 
it in Plates or little Diſhes, and uſe it for garniſh- 
ing any Diſh of the firſt Courſe in which there is 
any Bacon. 115 | 8855 


To make Ragoo of Veal Sweetbreads. 


Waſh the Sweetbreads well, and blanch them 
in boiling Water, then put them into cold Water, 
when you take them out, Jay them on a linen 
Cloth, dry them well, put them in a Sauce-pan 
with a little melted Bacon and a Bunch of Herbs; 
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feaſon them with Salt and Pepper; add to them 
fome ſmall Muſhrooms and ſlic'd Truffles. Having 
tols'd up all this over a Stove, moiſten it with 
Gravy, and make it fimmer over a gentle Fire. 
When they are done enough, take off all the Fat, 
and bind the Ragoo with a Cullis of Veal! and 
Ham; fo ſerve it in Plates or little Diſhes : Me 
uſe it likewiſe for garniſhing all Diſhes that are 
ſtew'd 2 la Brai ſe. hdd 

A Ragoo of Lamb Sweatbreads js made in the 
fame Manner. age | 


To make a Rogoo of Palates 


Boil ſome Palates of Oxen, take off the upper- 
moſt Skin, clean them all round, cut them in Sli- 
ces, and put them into a Sauce- pan with a little 
melted Bacon, a Bunch of Herbs, and ſome Muſh- 
rooms: Having toſs'd up all this over a Stove, 
moiſten it with Gravy, ſeaſon it with Salt and 
Pepper, and ſtew it over a gentle Fire. When it 
is enough, take the Fat clean off, bind it with a 
Cullis of Veal and Ham, or elſe of Partridges, 
and ferve it in Plates or little Diſhes. | | 


To' make a Ragoo of Corks-combs. 


Pick and clean them well, put them into a 
Sauce-pan with a little melted Bacon, ſome Mufh- 
rooms and Trufles cut in Slices, and a Bunch of 
Herbs: Seaſon all this with Salt and Pepper, and 
having teſfs'd it up over a Stove, moiſten it with 

1 Gravy, and ſet it to ſimmer over a flack 
Fire; when it is enough, take off all the Fat, 
thicken it with a Cullis of Veal and Ham; ſo ſervo 
jt in Plates or little Diſhes. 

This Ragoo ſerves likewiſe to garniſh all Diſhes 
of the firſt Courſe, that are ſtew d à Ja Braije. 
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To nale a Rngro-of fat Livers. I 
Take ſome fat Livers of Capons or other Fowls, 


cut off the Galls, and blanch ithe Livers. in boil- 
ing Water, then put them into cold Water; next 
toſs up in a Sauce-pan, with a little melted Bacon, 
ſome Button-Muſhrooms, ſome. flic'd Morils and 
Trufles, a Bunch of Herbs; the Whole being ſea- 
ſon'd with Salt and Pepper. When you have 
taſs d them up, wet them with / Gravy, and ſet 
them to ſimmer as you do other Ragoos When 
they are about half done, put in the Livers, and 
continne to get ready your Ragoo, but take care 
the Livers be not done too much. Ar length bind 
them with a Cullis of Veal and Ham; then take 
up the Livers, lay them handſomely in a Dith, 

ur the Garniſhing upon them, and ſerve them 
= in Plates or little Diſhes. 2111 17 


25 male a Ragoo of Aſparagis-Tops. 


Cut off the green Tops of your Aſparagus and 
blanch them; then put them into a Sauce-pan 
with ſome thin Cullis of Veal and Ham, toge- 
ther with a little of the Eſſence of Ham, and ſet 
them to ſimmer over a gentle Fire: When they 
are done enough, ſet the Sauce- pan over a kindled 
Stove, and when the Cullis is as much waſted a- 
way as it ought, throw in the Bigneſs of a large 
Walnut of Butter work'd up with a little Plour; 
keep it moving till the Butter is melted, then put 
in a Drop of Vinegar; ſo diſb it up and ſerve it 
in Plates or little Diſnes + ö 
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Fo make a Rago of Cardoons.. 


Pick and clean the Cardoons; make a white 
Water, take a Pot big enough to boil them in, 
fl it half full of the Water, and ſet it over a 
kindled Stove with a Lump of Butter work 'd up 
with a little Flour,” two or three Slices of fat Ba. 
con, an Onion ſtuck with Cloves and ſome Salt: 
When it, boils put in the Cardoons; and when 
chey are little more than half boib'd, take them 
up and ſet them a draining: Then put them in- 
vo a Bauce-pan with a thin Cullis of Veal and 
Ham, and make them juſt ſimmer over a ſlack 
Fire: When they have fimmer'd ſo long as to be 
thorowly done, ſet the Sauce-pan over a quick 
Fire that the Cullis may boil away; and when it 
3s. waſted away as it ought to be, put in as big as a 
Walnut of Butter, work'd up with a little Flour, 
and keep it moving ; when the Butter is melted, 
diſh it up handſomely, and ſerve it hot in Plates 
pr little Diſhes. 

Mere, We make a Ragoo of the Stalks of Car- 
doons, as alſo of Roman Lettice, in the ſame Man- 
ner as we do a Ragoo of Cardoons. 


b nale a-Rago0 of the Halls f Purſlain. 


Take the Stalks of Purſlain and cut them in 
Pieces as long as your Finger, pick them well, 
and half boil them in a white Water in like Man- 
ner as is directed in the above Receipt for Car- 
dogns; when they are well blanch'd, take them 
up and fer them a draining, then put them into a 
Bauce-pan with a thin Cullis of Veal and Ham, 
and a little Eſſence of Ham; fo make them fim- 
mer over a ſlack Fire. When they are done enough, 
ſer the Sauce - pan over a brisk Fire to * 

” 
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Cullis; then put in a Lump. of Butter, as big as. 
a large Walnut, work'd up with Flower; and 
when it is melted, add a little Vigegar, and ſerve 
them as in the Jaſt Receipt, | 


To make a Ragoo f Sorrel. 


Pick the Sorrel very well and nip off the Stalks, 
Set over a Stove a Sauce-pan half full of Water; 
when it hoils, put in the Sorrel to ſcald it ; takg 
it out again immediately, and ſet it a draining, 
ſqueezing it hard as you do Spinage. When it is 
well ſqueez d, put it into a Sauce-pan, moiſten 
it with a thin Cullis of Veal and Ham, ſeaſon'd 
with Salt and Pepper, and ſet it to ſimmer over a 
entle Fire; when it is done enough, put to it a 
ittle of your Eſſence of Ham, and uſe it for all 
the Diſhes of Meat, in the Dreſſing of which you 


: 


ufs any Sorrel. 
To make a Ragoo of Endive. | 


Take the whiteſt Endive, pick it, and blanch 
it in boiling Water; then put it in cold Water; 
take it out and ſqueeze it well; lay it on a Table 
and give it two or three' Cuts with a Knife ; put 
it into a Sauce-pan, moiſten it with a thin Cullis 
of Veal and Ham, and make it fimmer over a 
ſlack Fire; if it be not thick enough, when it is 
ſtew'd, add to it a little of the ſame Cullis and 
Eſſence, and ſerve it in all the Diſhes in whigh 
you uſe any Endive, | | 


To make a Ragoo of Cabbage-Lettice, 
Take the whiteſt Cabbage-Lettice, and having. 


blanch' d them in ſcalding Water, take them out 
of it and put them into cold; then ſqueeze them 
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as dry as you can, and take off all the Green; 
cut them in ſmall Slices, and toſs them up in a 
Sauce-pan with à little melted Bacon, a Bunch of 
ſavoury Herbs, and ſeaſon the Whele with Salt 
and Pepper. Put to them ſome Veal Gravy and 
Eſſence of Ham, and let them ſimmer in it; then 
take off all the Fat, and bind the Ragoo with a 
Cullis of Veal and Ham. Uſe them in all Sorts of 
Diſhes, either roaſted or ſtewed,” in which you 
have made uſe of Lettice. © 


25 make a Rage of Selery. 


Pick your Selery and put it to boil in a white 
Water; when it is enough, take it up, ſqueeze it 
well, put it into a Sauce-pan with a thin Cullis of 
Veal and Ham, and make it ſimmer in it over a 
gentle Fire; when it is enough, thicken it over a 
Stove with as big as a Walnut of Butter, work d 
up with a little Flower; then put in a Drop of 
Vinegar and ſerve it in Plates or little Diſnes. We 
uſe ir beſides in all our great Diſhes in which we 
employ any Selery. - 


97 


To dreſs 4 Cabbage in Ragoo. 


Cut a Cabbage in two in the Middle, and 
blanch it; then -ſqueeze out the Water, tie it 
about with Packthread, and ſtew it 2 Ja Braiſc. 
The Manner of this is fo frequently mention'd in 
the "Receipts, that we forbear to repeat it in this 
Place, When it is ſtew'd, take it up, drain it 
well, and untie the Packthread ; cut it in little 
Slices into A Sauce-pan, put to it ſome Cullis of 
Veal and Ham, in which make it ſimmer as uſual: 
When it is done enough, thicken it with a good 
Cullis and Eſſence of Ham; and ſerve it with all 

4 * | Diſhes 
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Diſhes of the firſt Courſe, either roaſted, boil'd, 
or ſtew'd, in which it is proper to uſe Cabbage. 


To make a Ragoo of Onions 


Take three or four Dozen of Onions and ſtew 
them 2 la Braiſe over hot Embers; then peel. 
them, put them into a Sauce-pan, and fet them a 
ſimmering in ſome Cullis of Veal and Ham. 
When your Ragoo is enough done, bind it with 
ſome Cullis and Muſtard, and ſerve it in all the 
ſeveral Diſhes with which it is proper to eat 


Onions. 
te To make a Ragoo of Colly-flagers. 
I ö | = 
of Pick and clean them well; boil them in white 
2 Water, but take care of boiling them too 5 
2 for they muſt not be too tender ; take them, up 
4 and ſet them a draining; then put them into a 


f Sauce-pan, with ſome thin Cullis of Veal and 
6 Ham, and let them fimmer in it as uſual : When 
6 they have ſimmer'd a while, ſet them on a Stove 
| over a ſbrisx Fire; thicken, them with a Lumg of 
Butter, as big as a Walnut, work'd up with a 
very little: Flower; then ſprinkle on them a Drop 
or two of Vinegar, and ſerve them in Plates or 
little Diſhes. 


To make a Ragoo of Cucumbers. 


Pare half a dozen Cucumbers, cut them in two 
long-ways, and take out the Seeds; then cur 
them in little Slices, ſeaſon them with Salt, Pep- 
per, and a little Vinegar, put to them two or 
three Onions cut in Slices, and let them marinate 
in this for two Hours; then dry them in.a Napkin. 
Take a Sauce-pan with a little melted Bacon, 
ſet it over a Stove, put in the Cucumbers, an 
** | having 
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naving cod” them ap in it, mofſten them wich 
_ Gravy, and fet them to ſimmer over a flack Fire 
When they are enough take all the Fat clean off, 
bind your Ragoo with a Cullis of Veal and Ham; 
ſee it be well reliſh'd, and uſe it with all manner 
pf Meats, either roafted' or others, in which Cu- 
tumbers are proper. f | 


| 15 nab Rigoo of True 


Having peel'd your Trufles and cut them if 
Slices, waſh and drain them well; put them into 
a ſmall Sauce-pan with a little Eſſence of Ham, 
and ſet them to ſtew gently over u Mack Fire; 
when they are enough, bind them with a good 
Gulis, ' and ſerve them in Plates or little Diſhes. 


: Do make a Ragoo of Trufles, for Pib<Days. 


After having peel'd; cut, waſh'd and drain'd 
our Trufles, as in the laſt Receipt, put them in- 
to 4 Sance-pan with à little Fiſh«broth;, ſeaſon'd 
with Salt, Pepper, and a' Bunch of fayoury Herbs, 
and ſtew them over a gentle Fire: When they 
ate enough, bind them with ſome Cullis of Cray- 
fiſh, and ferve them in Plates of little Diſhes. 


To make a Ragoo of the Milts of Fiſh for Fleſo-Days. 


Blanch the Milts of your Fiſh in boiling Wate:, 
then take them out and throw them into cold: 
Toſs up in a Sauce-pan, with a little melted Ba- 
con, ſome fmall Muſhrooms; ſome Trufles cut in 
Slices, and 'a Bunch of Herbs; Seafon the Whole 
with Pepper and Salt, moiſten it with Vea! Gravy, 
and ſet it to ſimmer as uſual. When they are 
done enough, take the Fat clean off, bind your 
Ragoo with a Cullis of Veal and Ham; then Be 
CUTE 


: 
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in your Milts of Carps, and make them ſimmer 

over a gentle Fire. See that your Ragoo be well 
reliſh'd, diſh” it up handſomely, and ſerve it in 
Plates or little Diſhes. ear A512 on 


The ſame for Fiſh-Days: 


When they are blanch'd and thrown into cold 
Water as in the laſt Receipt, put ſome Butter ins 
to a Sauce-pan with a very little Flower and 
brown it; put into your Brown, ſome ſmall 
Muſhrooms and fliced Trufles, and toſs them up 
over a Stove; then moiſten them with good Fiſh- 
Broth, ſeaſon d with Pepper, Salt, and a Bunch 


of Herbs, and let them ſimmer over a gentle Fire. 


This done, take off the Fat, and put in the Milts 
to ſimmer as above; when they are enough done, 
bind your Ragoo with a Cray-fiſh, 'or other 
meagre Cullis, and ſerve it in Plates or little 
Diſhes. 2 


Fo make a Ragoo of Pikes Livers. 


Having cut off the Galls, blanch the Livers and 
throw them into cold Water: Then having toſs d 
up ſome Muſhrooms and Trufles, put in your 
Livers with ſome good Fiſh-Broth, and ws — 
the ſame Directions as in the foregoing Receipt 
for making a Ragoo of Milts. | 


To make" « Rg of Morils, in Cream, for Fiſh- 
| Day 4. | 12 


Having taken off the Stalks of your Moriis, 
cut them in two; and waſh them in ſeveral Wa- 
ters chat they may not be gritty. Put a Piece of 
Butter into a Sauce- pan, ſet it over a Stove; and 
put in the Morils; ſeaſon them with Salt, Pep- 
_ mY per, 
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per, a Bunch of Herbs and a little ſhred Parſſy, 
and toſs them up over the Stove; then moiſten 
them with ſome good Fiſh-Broth, and ſet them 
to ſimmer over a flack Fire. Mean while make a 
Thickening with the Yolks of two or three Eggs 
beaten up in Cream; bind your Ragoo with it, 
and ſerve it hot in Plates or little Diſhes. More, 
That a meagre: Ragoo of Muſhrooms is made in 
the ſame Manner. 954 T Rel ach 


To make a Ragoo of Cardoons for Fiſh-Days. 


Pick your Cardoons and boil them in a white 
Water : Mean while get ready a Sauce as follows: 
Put a Piece of freſn Butter into a Sauce-pan with 
half a Spoonful 'of: Flower, ſome Salt, Pepper, 
and a little Nutmeg ; put to this a Drop or two of 
Vinegar and a little Water, and half a Ladleful of 


Cray-fiſh, or other meagre Cullis. Take up the 


Cardoons, drain them well, and put them into 
the Sauce-pan among the Sauce; keep them ſtir- 
ing over- the Stove till the Sauce be thicken'd, 


then ſerve them in Plates or little Diſhes. 


'. Note, We make meagre Ragoos of Colly- 
flowers and Selery, of the Stalks of Cardoons and 
of Roman Lettice in the ſame Manner. 


To make a meagre Ragoo of Cray: ſiſb. 


When your Cray-fiſh are boil'd, pick out the 
Tails, and lay them on a Plate with ſome ſmall 
Muſhrooms and ſome Trufles cut in Slices; toſs 
them all up in a Sauce-pan with a little Butter ; 
moiſten them with good Fiſh-Broth ; and when 


they have ſimmer'd a while, take off the Fat from 


your Ragoo, thicken jt with a Cullis of Cray-fiſh, 
and ſerve it in Plates or little Diſhes. 
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YS a certain Sauce that we ſerve with any Fiſh 

that are pickled or eaten cold: It is compoſed 
ot | Parſly, Cives, Anchovies and Capers ſhred 
very mall, with. a little Salt, Pepper, Nutmeg, 
Oil and Vinegar, or Juice of Lemon, all mix d 
well together: After we have diſh'd up our Fiſh, 
we pour this Sauce upon them. nv | 


| 8. 
To male a SALMICONTIN. 


1 * two or three | Cabbage-Lettice, or 
Roman Lettice, waſh, them clean arid ſwing 
them, to get out the Water; then daz the 
dpen End, cut them croſs-ways as. fine as a 
Thread, and lay a Bed of it an Inch thick on the 
Bottom of a Plate or little Diſh : Take two cold, 
roaſted Chickens or Pullets, and cut the Fleſh of 
the | Breaſts . and Wings in Slices, three Inches 
long, as thin as a Knife, and a 8 of an Inch 
broad; lay it all round on the Top of your Let- 
tice, the one End out to the Brim of your Plate, 
the other End to the Middle: Take fix Ancho- 
vies from the Bones, cut each in eight Slices, and 
lay them all round betwixt your Fowl ; then take 
the lean Meat of the Legs of your Pullets or 
Chickens, and cut it in ſmall Dice, with a Lemon 
cut in Dice likewiſe: Mince the Volks of four hard 
Eggs, a little Parſly, and three or four Anchovies: 
Make this in a round Heap in the Middle, like 
the Top of a Sugat-Loaf; tlien garniſh it with 
mall Onions, as big as Yolks of Eggs, boil'd in 
a good Quantity of Water, very white and ten- 
R der; 
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der; put the biggeſt of your Onions on the Midi 
dle of your — eee on the Top of yout 
Salmigondin, the reſt all round the Brim of yout 
Plate, as thick as they can lie one by anotheall 

86 ferve it for firſt or Tecond Courſe. Juſt as yl 

5 ſend it uß, beat up ſbome Oil arid Vinegar, Pep 

per and Salt, and pour all over it. But the 

commonly done at Table. You arnifh thi 

Salmigondin with ſome Grapes, jult ſcalded, of 

with French Beans blanch'd, or 'Station-flowerg! 

or you may put under it, inſtead of Lettice, 
little ſmall Sallading. _ 
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Mince very fine two boil'd or roaſted Chicken 

or Veal,” which you like beſt: Mince alfo very 
mall the Volks and the Whites of hard Egg 
each by themſelves: Shred alſo the Pulp of Le 
mon very ſmall; then lay in the Diſh a Layer al 
| the minced Meat, à Layer of the Volks, and theſ 
a” Layer of the Whites of Eggs; over which 
Layer of Anchovies, and on them a Layer of thy 
ſhred” Pulp of Lemon, nest a Layer of Pickle 
then a Layer of Sorrel, and laſt of all a Laye 
of Spinage and Cloyes, or of Shalots ſhred (mall 
Having thus fill'd the Diſh, ſet an Orange df 
Lemon on the Top, and  garniſh-with "ſcrap! 
Harſe-Radiſh, Barberries and Slices of Lemon 
Let the Sauce be Oil beat up thick with the Juict 
of Lemons, Salt and rd. We ſerve thi 
Dim mr the ſecond Courſe, or for a Side-Diſh, of 

© Middle Dim for Supper 
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| Second | 2 | Courſe 


1 1 3 Green Geeſe 

| \Jurbut boyld with green ſauce. BF 

BY with 8 hrunps Sauce | 
Pike baked 
ole of Salo 
On ee ſence 6 Wild Rabbets 

half grown 
Tab 3.3* + | 8 3 
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8 a:Sea-fiſh, as well ara Riverdith ; we dfeſs it 


either Whole or in Pieces in the following 


0 To dreſs a Salmon au Court-bouillot. | 


Aſter having drawn and clean'd your Salmon; 
core the Sides of it pretty deep, that it may take 
the'Reliſh of your Court-bouillun the better: Lay 
t on a Napkin, and ſeaſon it with Salt, Pepper, 


loves, Nutmeg, Onions, Cives, Parſly, ſliced 


Lemon, Bay-Leaf and Baſil. Work up the Quan- 
tity of about a Pound of - Butter with a little 
Blower, and pur it into the Belly of the Salnſon; 
men wrap the Salmon in the Napkin, bind it 


out with a Packthread and lay it in a Fiſh-Ket- - 


tle, of a Size proportionable to the Largeneſs of 
your Fiſh; put to it a Quantity - ſufficient: to boil 


nin, of Wine, Water, and Vinegar, and ſet it 


over a quick Fire: When it is done enough, take 
off, and keep it ſimmering over a- Stove, till 


ou are ready to ſerve; then take up the Salmon, 


bafold the Napkin it is in, and lay another iu the 
Diſh in which you — * to ſetve it, place the 
Amon upon it, garniſh with green Parlly, and 
ſerve it for the firſt Courſ me 


7 dreſs a whole Salinotr, or Pieces of it 4 la Braiſs, 


Lard it wich large Lardons, well ſeaſon d, and 


bind it about with Packthread. Take two or threg 
Pounds of a Fillet 6f Veal, cut it in Slices, and 
Wit with ſome Bards of Bacon on the Bottom of 
EFStew-pati ; cover the Pan, and fer it over a flack 
We; When the Meat begins to ſtick, powder it 
. K + with 
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with a handful of Flower, and give it ſeven or 
eight Turns over the Stove, keeping it always 
moving: Then moiſten it with good Broth and a 
few Spoonfuls of Gravy. Lay the Salmon into 
gn oval-Stew-pan ; pour the Liquor of your Braiſe 
upon it, and lay over it your Slices of Veal; put 
in a Bottle of Champaign or White Wine ; ſee that 
there be Liquor enough; ſtrew in à Seaſoning of 
Pepper, Salt, Spices and ſavoury Herbs, Cives, 
Parſly, and ſome Slices of Onion and Lemon; add 
a Lump of Butter, and lay ſome Slices of fat Ba- 
con over all of it; ſo ſet it to ſtew over a gentle 
Fire; when it is enough done, take it off the 
Fire, and let it ſtand a Couple of Hours in the Li- 
quor to give it a Reliſh; but let the Pan be al- 
ways cover'd to keep it warm. When you are 
ready to ſerve,” take it up, drain it, untie the 
Packthread, lay it in the Diſh you intend to 
ſerve it in, pour upon it a Ragoo of Cray-fiſh 
made with Gravy, or elſe a Ragoo of Veal- 
Sweetbreads, Cocks-combs, Sc. and ſerve it hot. 


The ſame, dreſi d meagre for Fiſh-Days. 


Lard it with Anchovies and the Fleſh of Eels, 
bind it about with Packthread, and put it into 
an oval Stew-pan or Fiſh-kettle, of the Size of 
your Fiſh. Put a Lump of Butter, as big as your 
Fiſt, into a Sauce-pan; ſet it over a Stove, and 
when it is melted, throw in a handful of Flower, 
and brown it, keeping it always moving: Then 
put to it ſome Fiſh-Broth, and pour the Whole in- 
do the Stew- pan to your Salmon; to which put 
likewiſe a Bottle of Champaign or White Wine; ſo 
that there may be Liquor enough to ſtew it in. 
Seaſon it with Salt, Pepper, ſavoury Herbs and 
Spices, Onions, Cives, Parſly, and Slices of Le- 
mon; ſo get it ready over a ſlack Fire. When it 
1 1 13 
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s enough done, let it ſtand a Couple of Hours in 
its Liquor, that it may have the Reliſh of it; 
then take it up, unbind and drain it; lay it in 
the Diſn you intend to ſerve in, and pour up- 
on it, either a Ragoo of Milts, Muſhrooms and 
Trufles, or one of Cray-fiſh Tails, and its Gar- 
niſhings; ſo ſerve it. You will find the Ways of 
making theſe Ragoos in Letter R. p. 238. 


J broll Salmon, with a white Sauce. L 


Having cut the Salmon in Slices, melt ſome 
Butter in a Sauce- pan, and put a little Salt a- 
mongſt it; rub the Slices of Salmon with this 
Butter, and broil them over a ſlack Fire. Make 
a white Sauce as follows: Take ſome Butter and 
put it into a Sauce-pan with a Pinch of Flower 
and a Couple of minced Anchovies, having firſt 
waſh'd them and taken out the Bones: Add ſome 
Capers and a whole Leek ; ſeaſon all this with 
Pepper, Salt and Nutmeg ; pur in a little Water 
and a' Drop of ' Vinegar. * When the Salmon is 
broiłd on one Side, turn it on the other, and put 
freſh Fire under it. Keep turning the Sauce over 
a Stove, and when it is of a due Thickneſs, put it 
into the Diſh in which you deſign to ſerve the 
Salmon, take out the Leek, lay in the Slices of 
dalmon, and ſerve them warm. 


Fo broil Salmon, with a brown Sance. 


Broil your Slices of Salmon as in the above Re- 


ceipt. Put into a Sauce-pan rhe Bigneſs of an 
Egg of Butter, and ſet it over a Stove: When 
the Butter is melted, put in half a Spoonful of 
Flower, and keep moving it till *tis brown, then 
ut in ſome good Fiſh-Broth and a Glaſs of White 
ine: Seaſon it - with Pepper, Salt, an Onion 

| R 3 {tuck 
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ſtnck with Cloves, à Bunch of Herbs, and a little Hat 
ſhred: Parſly. When the Slices of Salmon are tn 
broil'd, put them into this Sauce, and let them WIC 

- immer in it. When the Sauce is waſted away as fa 
much as you would have it, take out the Slices of WM { 
Salmon, lay them in a Diſh, make a Thickening Ill a 

with one or two Volks of Eggs beaten up in a p 

little Verjuice, and bind the Sauce with it; then Ii t! 

ur it on your Slices of Salmon and ſerve them b 


BroiF d' Salmon with a Gulli of - Cray-fiſh. 


Prepare and broil your Slices of Salmon ax 
above, and make the following Sauce Take a 
„ Piece of Butter, and put it into a Sauce-pan with 
a Pinch of Flower, a whole Leek, and one An- 
chovy, ſeaſon'd with Salt, Pepper and Nutmeg; 
add a little Water and a little Vinegar, and keep 
moving it over the Stove; When it is come to be 
of a due Thickneſs, put in half a Ladleful of Cul» 
lis of Cray-fiſh, ſet it again over the Stove to heat 
it: Then take out the Leek, pour it into a Diſh, 
lay your broil'd Salmon in it, and ſerve it. 


BroiPd Salmon with Muſhrooms. 


Having cut your Salmon in Slices, broil it as 
above; then lay it in a Diſh, and pour a Ragoo 
of Muſhrooms upon it. You may find the Way of 
making it in Letter M. Article Muſprooms, p. 130. 

We likewiſe ſerve this broiPd Salmon with a Ra- 
goo of Trufles, or Morils. See p. 133. 


To dreſs Salmon in Champaign Vine. 
Cut the Salmon in Slices, and take off the Skin; 


then take out the middle Bone and cut each Slice 
| | gaſunder: 
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aſunder: Place them in a Sauce-pan and ſeaſon 
them with Salt, Pepper, an Onion ſtuck with 
Cloves, a Bunch of Herbs, and half a Bay-Lęaf; 
add a Piece of freſh Burter, a little grated-Bread, 
ſome Trufles and Muſhrooms ; then pour in half 
à Bottle of ' Champaign Wine, and ſet the Sauce 
pan on a Stove over a well kindled Fire; When 
the Liquor is waſted away to the Degree it ought, 
bind it with" a Cray-fiſn Cullis; Diſh it up hand- 
ſomely, and ſerve ir warm for the firſt Courſe. 


| * 
' 96 dreſs Salmon with ſaveury Herbs. 


Cut and bone your Salmon as in the laſt Re- 
ceipt. Lay ſome freſh Butter on the Bottom of a 


Diſh or Paſty-pan: Let your Seaſoning be Salt, 


Pepper, a little Nutmeg, all Sorts of ſavoury 
Herbs, two or three whole Leeks, and ſome 
minced Parſly : Lay this upon the Butter, and 
your Slices of Salmon upon it, and ſeaſon them 
over as under melt ſome Butter to ſprinkle over 
them, and drudge them with very fine Crums of 
Bread; then ſet them in an Oven, or bake them 
in a Baking-Cover with Flre under and over 
them. Mean while make a Sauce as follows: 
Take ſome raw Trufles, peel them, waſh them 
well, and cut tliem in ſmall Slices; put them into 
a Sauce-pan with a little freſh Butter, and toſs 
them up over a Stove; moiſten them with a lit- 
tle Fiſh-Broth, ſeaſon them with Salt, Pepper, 
and a Bunch of Herbs, and make them ſimmer 
over a gentle Fire; bind your Ragoo with a 
brown Cullis, and when the Salmon is baked to a 
fine brown Colour, pour your Raggo into a-Diſh, 
lay the Slices of Salmon over it; ſo ſerve it for the 
firſt Courſe. | 

R4 . Salmon 


* 
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Salman marinqted and fryd. 


Having cut your Salmon in Slices as before, put 
them into a Sauce pan and ſeaſon them with Salt, 
Pepper, a Bay-Leaf, a little Baſil, an Onion cut 
in Slices, ſome whole Cives, a little Parſly, half 
a dozen Oloves the Juice of three or four Le. 
mans, ox elſe à little Vinegar ; mix all this toge- 
ther, and let your: Salmon lie in it 4 Couple of 
Hours; then take it out, dry it between two 
Napkins, drudge it well with Flower, and, fry it 
in clarify'd Butter; make it very brown; lay a 
Napkin in a Diſh, place Foun Slices of fry'd Sal- 
mon upon it; let your Garniſhing be only fry'd 
Parſly; ſp ſerve it in Plates or little Diſnes. 


To mike 4 Kal mon- Haft let. 


Skin your Salmon and cut it in Dice about the 
Size of a little Walnut. Take ſome ſmall Skewers 
of about a Finger's Length, and put three or four 
of your Bits af Salmon upon a Skewer; we call 
each Skewer'a: Haſtlet. Make two dozen of theſe 
Haſtlets, put them into a Sauce-pan with melted 
Butter, ſeaſon them with Salt, Pepper, ſavoury 
Herbs, minced Cives and Parſly, and Juice of Le- 
mon; heat all this one Moment, then drudge your 
Haſtlets with Bread crumm'd very fine, and lay 
them to broil on a Gridiron oyer a little Fire; 
when they are -brail'd on onę ſide, turn them and 
put freſh Fire under chem. When they are broil'd 
very brown, lay a Napkin in a Diſh, place a Por- 
ringer with a Ramolade in the Middle of it, lay 
the Haſtlets round it, and ſerve them for Plates or 

little Diſhes. 0 
Note, We garniſh our largeſt Diſhes of the firſt 
Courfe with theſe Haſtfets | 7 
Ce , 
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To fafce Slices of Salmon, 


t Cut three or four Slices of Salmon- an Inch 
thick, and take off the Skin; then cover them with 
the ſame. Farce you uſe for a Pupton of Salmon, 
which ſee in Letter P. p. 221. When they are 
farced rub them over with beaten Egg and melted 
Butter. Lay a little Butter in a Diſh or Paſty- 
pan, ſeaſon it with Salt, Pepper, a little ſavoury 
Herbs and Spices, ſome whole Cives and minced 
Parſly, then place in your farced Slices of Salmon 
and ſet them into the Oven; when they are 
baked, and of a fine Colour, put a Ragoo of 
Cray-fiſh in the Diſh in which you deſign to ſerve 
it, and lay your Slices of Salmon upon it, ſo ſerve 
them warm. To make the Ragoo, ſee Letter R. 
Article Ragoos, p. 249. . 


To make a SALPICON., 


A Salpicon is a Sort of Ragoo ſo call'd, and 
that - we uſe in our great Diſhes of Roaſts 
meat, which we ſerve in the firſt Courſe, ſuch as 
Chines of Beef or Mutton, Barons of Beef, and 
uarters of Mutton or Veal, Sc. We make it as 
follows: Take ſome Cucumbers, cut them in two, 
and take out the Seeds: Then cut them in Dice, 
and lay them in a Diſh to marinate in Vinegar, 
Pepper, Salt, and an Onion or two cut in Slices; 
cut ſome of the Lean of a Ham of Bacon in Dice; 
take ſome Muſhrooms and Trufles, the Breaſts of 
Pullets, fat Livers and Veal Sweetbreads, Squeeze > 
the Cucumbers, toſs them up in a Sauce-pan over 
the Stove with a little melted Bacon; moiſten 
them with Gravy and let them ſimmer in it over 
a gentle Fire; then take the Fat clean off. Set 
pyer a Stove another Sauce-pan with a little melt; 
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ed Bacon, into which put the Ham you had cut 
in Dice, a few Cives and a little Pafſly.. Mince 
the Muſhrooms, Trufles, and Sweetbreads, and toſs! 
up all theſe Ingredients together, and then möi- 
ſten them with ſome. Gravy, ſeaſon them with 
Pepper, Salt, and a Bunch of Herbs, and un, 
they have ſimmer'd a while ind it, take off all the 
Fat. When they are done almoſt enough, put ti 
them the far Livers, and the Breaſts of your Pull 
lets cut in Dice; then bind your Salpicon with 
ſome Cullis of Veal and Ham, and ſome Efſeride 
of Ham. When the Cucumbers are ready, bind 
them lkewiſe with the ſame Cullis, and pur the 
Whole into the ſame Sauce-pan, that is to ſay 
t the Ragoo of Cucumbers into the Se 
Nate a Hole in your Piece of Roaſt-Meat, in the 
Part of it you think moſt convenicht ; for Exam. 
ple, if it be a Quarter of Veal; ot Mutton,” make 
it in the Leg; and having taken out the Fleſh that 
may ſerve you for ſome other Uſe," put the S:/pi> 
con in the Room of it. 
Niete, You may likewiſe ſerve the Saipicou- b 
6: 3 S ALT-FIS H. 
y dreſs Salt-fiſþ à la Montizeur. 5 
FAE E the Fiſh of a Carp from the Bones and 
1 Skin, mince it mall, put it on the Fire ina 
ſewing Diſh, with a good deal of Butter, and 
ix whole Onions; 'when the Butter is melted, add 
the minc'd Fiſh, with Pepper and Nutmeg, and 
ſtir it over the Fire: Your Salt-fiſn being boil'd; 
take it from the Skin and Bones, and mince it as 
the other freſh Fiſh, with four Rolls, foak'd in 
Milk very thick; mix all theſe together, with 
Nutmeg and a Piece of freſh Butter; this being 
done, ſpread your Cod as long as your Diſh is in 
Bigneſs, lay on your Diſh ſome of your wincy 
as 3 112. 
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dh. 80 place your whole Fiſh in the Middle of 
ur Diſh, putting ſome of your mine'd Fiſh in 
out it, but none on the Top; put a little melt - 
Butter and Oyſters over it, and a little grated 
Read ; ſo bake it in an Oven or Baking-cover: 
Make the Sauce of Butter, Milk, and Nutmeg; 
bake it in the Diſh you ſerve it in. Serve the 
Sauce in a Porringer to the Table, with a little o- 
ver the Fin. | | 
To fry Saltsfiſh, | 
Take a Tail of Salt-fiſh and water it till it js very 


] freſh Either leave it Whole or cut it in Slices as 
you think fit: Dry it well and drudge it with 


Flour ; fry it brown | with. clarify'd Butter, and 
Ve eit dry with fry'd Parſly. A 


wia nt with a Saite Robert. 
Four Salt-fiſh being fry'd as in the laſt Receipt; 


make'a'Sauce Robert as follows. Cut ſome Onions 
Dice; toſs them up in a Sauce-pan with a Mor- 
of Butter; when they are brown, drudge them 
with Flour, moiſten them with Fiſh-broth, and ſer 
them to ſimmer over a gentle Fire: When they 
me enough done, put the fry'd Salt-fiſh into the 
duce, and let it ſimmer in it; put in ſome Mu- 
ard and a little Vinegar ; and if your Sauce be not 
tick enough, bind it with a Cullis ; then take up 
your Salt-fiſh, lay it in a Diſh, and pour your 
Sauce Robert upon it. It is proper only for the 
beſt Courſe. | 

Note, Lou may ſerve it without making /it ſim- 
mer in the Sauce: To this End, when the Sauce 
bs ready, pour it into the Diſh, and place your 
Mies of fry'd Salt-fiſh handſomely upon it. Take 
Notice, That when we ſerve it in this Manner, 
we always cut the Salt-fiſh in Slices before we fry 
it: and that we ſerve it in Plates or little Diſhes. 

—_ . Nute 
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Niete litemiſe, That we often ſerve this fry'd 
Falt- Hiſh, whether in one entire Piece, or cut in 

lices, either with a Ragoo of Cucumbers or of 

ive, made as is directed in Letter R. Article 
Ragoos, p. 235, 237. fave only that inſtead of Gravy, 
Bacon and Cullis there mention'd, we make Uſe of 


Fifſh-broth, Butter and a Cullis of Cray-fiſh, 
: 7: 2 farce a Tail of Salt-fiſh. 


Take the Fleſh of a Carp and half as much Eel, 
ſome Muſhrooms, a French Roll ſoak'd in Cream, 
and the Yolks. of three or four raw Eggs; ſeaſon 
it with Parſly, Cives, Salt, Pepper, ſavoury Herbs 
and Spices ; mince all this well together, and 
pound it in a Mortar, with ſome freſh” Butter in 
Proportion to the Quantity of your Fiſh, Boil 
a Tail of Salt-fiſh ; pull off the Fleſh in Flakes, 
keep the Bone, and let the End of the Tail hang 
0 it. Toſs up in a Sauce-pan fome Muſhrooms 
and Trufles, in a Brown made of Butter and 
Flour, moiſten this Ragoo with Fiſh-broth, ſer 
it to ſimmer as uſual, and take off all the Fat, 
then put to it ſome Mitts of Carps, together with 
the Flakes of your Salt-fiſh ; bind it with a Cray- 
fiſh or other Cullis, and ſer it by a cooling. Lay 
the Bone of your Salt-fiſh with the Tail K 
to it, in a Silver Diſh or a Paſty-pan'; place in 
your Farce in the Form of a Tail of Salt-fiſh ; 
make round it a Rim three Inches high, pour in 
your Ragoo, and cover it with the 2 Farce; 

ip a Knife in a beaten Egg, to fmooth it over 
and make it hie very even: Melt a Piece of freſh 
Butter and pour it over it, drudge it with very 
ſmall Crums of Bread, and bake it till it be of a 
fine brown Colour; then ſerve it for the firſt 
Courfc. 


Obſerve, 
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Obſerve, That when you bake it in a Paſty-panz 
you muſt lay under it little Slices of Bread, cut 
very thin, to hinder it from ſticking to the Pan, 
and that you may the better ſlide it off into the 
Diſh you ſerve it in. 


To dreſs Salt-fiſh > la Sainte-Menhour. 


Put a Couple of Tails of Salt-fiſn into boiling 
Water; when they are boil'd, pull them to Pieces 
in Flakes as large you can. Make a Sauce with 
freſh Butter, a Pinch of Flour, ſome min'd Par- 
ly, Trufles and Muſhrooms, ſome Capers, Pepper, 
* and Cream, put in your Flakes of Salt- 
fiſh, and ſet them to ſimmer in it over a Stove ; 
then ſet it by to cool. Make a Haſh of Carp in 
the Manner directed in Letter H. p. 105. and put 
it into a Diſh ; Garniſh the Brims all round with 
your Salt-fiſh, but let them not cover the Haſh 
that is in the Middle of it ; ftrew over the Whole 
ſome Bread crumm'd very fine, and ſet it in an O- 
ven to brown it; then ſerve it for the firſt Courſe. 


SAUCES. 


To make a Leer of Fiſh Sance ; in which is contain'd 
a Receipt for dreſſing a Cod's Head, or any other - 
large Fiſh, after the Engliſh Way. 


OR a Cod's Head blanch off a Quart of Oy- 
ſters, but ſave their Liquor; waſh them in 
Water, cleaning them from the Beards and Shells. 
But inſtead of the Oyſters, you may take two 
or three Lobſters, and cut them in large Dice; 
place either of them in a Sauce- pan: If your 
Cod's Head is large, you muſt put two Pounds of 
Butter to it, if ſmall, one Pound. Vou muſt put 
to each Pound of Butter, the Volks of three Eggs, 
3 . three + 
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three Anchovies taken from the Bones, and minc'd 
mall, one Lemon, a ſcrap'd Nutmeg, a little 
besten Pepper, a whole Onion, a Bunch of ſweet 
Herbs, ty d up together with Pack-thread. Let 

our ſweet Herbs be a Sprig of Thyme, half > 
Bay-Leaf, and a little Parſly : If you make Uſe 
of Oyſters, put their own Liquor to them that you 
ſav d when they were ſet off; but if you have Lob- 
ſters; take the Spawn, or Red out of the Body; 
or if they have neither Spawn nor Red, take the 
{mall Claws, and pound them in a Mortar, and 
ſtrain it out with five or fix Spoonfuls of White- 
Wine of Gravy, and put it to your Butter and 0- 
ther abovemention'd Ingredients. Your Sauce be- 
ng thus feady in a well tinn'd Sauce-pan ; get your 
 Cod's Head clean and in order, cut according to 
the. Bigneſs of your Diſh ; tie it with two Yards 
of Pack-thread or 'Tape, but not very ſtrait, be- 
cauſe your Pack-thread will be apt to cut your Fiſh, 
unleſs you have Splinters of Wood betwixt that 
and your Fiſh, which miſt not be of Fir. Then 
place your Cod's Head in a Sauce-patti or earthen 
Pan; put over the Fire in another Sauce-pan, a 
Pint of Vinegar, and a Spoonful of whole Pep- 
y = and Cloves, a green Lemo I, two Bay- 
. Leaves, three or four Onions in)$lices, and two 
- Handfuls of Salt. Let all this bil up together, 
and pour it over your Cod's Head, Let it lie in 
this Pickle an Hour before you boil it, and turn 
it frequently, that it may take the Taſte of the 
Pickle ; then boil it over the Fire in a Pan of 
Water ; if your Cod's Head is tolerdbly big, it 
will rake an Hour's ſoft Boiling. Put it in with 
a Fiſh-Plate under it, if you have one; if not, 
2 may put a Mazarine undet it, and boil the 
Pickle with it, adding a Handful or two of Salt, 


das you find Occaſion, according to your Diſcre- 


tion: Take care you take it up with a good ſtrong 
Skimmer 
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Skimmer under your Mazarine, without Breaking. 
Put it a draining on a Colander. At the ſame 
Time, draw up your above Sauce over a gentle, clear 
Fire, ſtirring it with a wooden or velk einm 4 L. 
dle, as you do to draw up Butter: Let it be thick- 
er than Cream. If you find it is too thin, ſhake 
a little Flour on your Ladle, and if it is too thick, 
add a Spoonful or two of White-Wine or Gravy; 
then take out the Bundle of ſweet Herbs, and = 
Whole Onions, and ſqueeze in a Lemon; place ſome 
Sippets about your Diſh, and ſome in the Bottom; 
then Nide in your Cod's Head, being firſt well 
drain'd, with the Back up; you may pour a little 
of your Fiſh-Sauce -on your Cod's Head while it is 
a draining, to make the Water go from it. Let 
your Garniſhing be ſcrap'd Horſe-Radiſh, and 

ickled Barberries or Lemon ; your Sauce being 
very hor, pour it over. So ſerve it. But if you 
have Plenty of Fiſh, you may garniſh it with 
fry'd Smelts, or Sparlings turn'd round, or you 
may uſe Whitings try'd, and Parſly betwixt them. 
Dip your Fiſſ that is to fry into two raw E 
and then drudge them with fine grated Bread, and 
4 little Salr, and fry them in clarify'd Butter or 
Hog's Lard. I have been the more particular in 
this Receipr, becauſe you may dreſs any other 
ſtrong Fiſh after the ſame Manner ; for Example, 
Salmon, Pike, Trout, or whatever you have. IF 
Salmon or 'Trout, uſe no Vinegar, becauſe it takes 
the Colour away. * | 


To make a Sauce with Weſtphalia Ham. 


Cut three or four Slices of it, beat them, put 
them into a Sauce-pan and ſet them over a Store : 
When they begin to ſtick to the Pan, drudge 
them with a little Flour, keeping them always 
moving, moiſten them with Gravy, put in a as 
0 
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of Herbs and Pepper, and let them ſimmer gen- 
tly over the Fire, If it ſhould chance not to 
be ſo thick as you deſire to have it, bind it with 
a little Cullis of Veal and Ham. Strain it through W. 
| a Sieve, and uſe it for all Sorts of Roaſt-Meat Bone 

| \ of white F leſh, Sauce 


| To-make green Sauce. 


\ 


Take ſome green Wheat and pound it in a 
Mortar with a Cruſt of Bread; ſeaſon it with 
Pepper and Salt; moiſten it with Veal Gravy and 
Vinegar; then pour it into a Sieve and ſtrain it. ＋. 
This Sauce is proper for Lamb. 1 


put 1 
| | To make a Sauce for Ducks, Teals, &c. _ 
| | Take ſome Veal Gravy, ſeaſon it with Pepper V _ 
E and Salt, ſqueeze in the Juice of a Couple of O- 
1 ranges, and ſerve it with all Sorts of wild Fowl, 
| y make a Sauce for Wood-oocks. e 
| Having roaſted your Wood-cocks, take out the _ 
| Guts and Livers, bruiſe them to Pieces in a Sauce- * 
$ pan, ſeaſon them with Pepper and Salt, moiſten 1 


| them with red Wine ; cut up your Wood-cocks 
| in the Sauce, and if it be not thick enough, bind the 
it with two or three Spoonfuls of a Cullis. of Veal 
and Ham; make it hot, ſqueeze in the Juice of 
two Oranges and ſerve it. 


Do make a Sauce for roaſted Muttott. 4 8 


Peel ſome Shalots and mince them very ſmall; 148 
put them into a Diſh with Pepper, Salt and Vea 
or Mutton Gravy, We likewiſe uſe this Sauce for 
roaſted Fowls, | 


7 


When your Anchovies are waſh'd, take out the 
Bones, mince them ſmall, and put them into a 
gauce- pan with a little thin Cullis of Veal and 
Ham, ſeaſon'd with a little Pepper; make it hot, 
then put in a Drop of Vinegar, and uſe it with 
your Diſhes of Roaſt-Meat. | 


To make Caper- Sauce. 


Take ſome Eſſence of a We Ham, and 


put it into a Sauce-pan with ſome Capers cut in 
three or four Pieces each; put in a little Pepper, 


and ſerve it hot in Whatever Diſhes you think fit 


Db male Sauce with Trufler. 


Peel your Trufles, waſh them clean and mince 


them ; F — them into a Sauce-pan with ſome thin 
Cullis of Veal and Ham; ſeaſon this with Pepper 
and Salt, then make it ſimmer over a gentle Fire: 
Serve” it hot with any Diſhes of Butchers Meat 
roaſted or boi d. | e e eee 
Note, We make Sauces of Morils and Muſhrooms 
the ſame Way. | eln 


dd make an Onion-Saue. 


Take ſome Veal Gravy and ſet it to ſimmer in 
a Sauce-pan with a Couple of Onions cut in Sli- 
ces, ſeaſon it with Pepper and Salt, ſtrain it through 
A Sieve, and uſe it hot. We 
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Y mate u Sauce calPd a Polvrade, 


Put ſome Vinegar into 4 Sauce- pan with a little 
Veal Gravy, one whole Leek; an Onion cut in 
Slices, and two or three Slices of Lemon; ſeaſon 
it with Pepper and Salt, and when it is boil'd, 
ſtrain it through a Sieve, pour it into a Porringer, 
and ſerve it hot with the ſeveral Diſhes dir 

in the Receipts. 


To make a ſweet Sauce. 


£ Put into a Sauce- pan ſome Vinegar, one Bay- 
Leaf, a Stick of Cinnamon, ſome Sugar, and make 
zit boil); when it is waſted away to a due Degree, 
ſtrain it through a Sieve, and ſerve it hot with all 
Diſhes where it is proper to uſe a ſweet Sauce. In- 
ſtead of the Vinegar you may make Uſe of Wine. 


Ja malte a Sauce with Fennel and green Goosberries. 


Put a little Butter into a Sauce- pan and melt it, 
then put to it a Pinch of Flour, and Brown it 3 
add a few .minc'd Cives, and moiſten your Sauce 
with ſome Fiſh-broth, ſeaſon'd with Pepper and 
Salt. When it boils, put in two or three Sprigs 
of young Fennel; and ſome well-pick'd Goosber- 
ries: Keep it ſimmering till your Goosberries are 
enough done, then bind it with a Cullis, and ſerve 
it hot where proper. 
ni ofumm e 


ON oe CEL "— 
Jo make a Fauce-Robert. 


1 11 334 
Cut ſome Onions in Dice, toſs them up in 4 
Sauce-pan with a little melted Bacon, keeping 
them always moving ; when they are half Brown'd 


pour off the Fat as glean as you can, mol 
Em 
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them with Gravy, and let them ſimmer over a 
gentle Fire, having firſt ſeaſon'd them with Pep- 
per and Salt: When they are done enough, bind 
them with ſome Cullis of. Veal and Ham; put in 
ſome Muſtard and a little Vinegar, and uſe it 
Men you have Occaſion ; but particularly for 
roaſted Pork. 


Do mate SAUCIDGES. 


FAKE ſome Hogs Fleſh'; of the beſt and - 
tendereſt Pieces, an equal Quantity of tho 
It and Lean; you may mix a little Veal with 
nz mince it all well together with a little Sha- 
wot; ſeaſon it with Salt, Pepper, a very little 
Neet Herbs, and ſome Spices of all Sorts ; add to 
Was big as an Egg of Bread crumm'd very ſmall : 
Ne the ſmalleſt Hogs Guts, and having prepar'd 
mem as in the Directions for Marrow-Puddings, 
203. fill them with theſe Ingredients in the 


me Manner. Prick the Guts from Time to Time 


with a Pin, as well to let out the Wind as to make 
em fill the better: When they are full, ſmooth 
We Saucidges with your Hand; tie them of the 
augth you would have them, and broil them over 
entle Fire. Serve them for Hors-d' Oeuvres, or 
We them for Garniſhings. | 

Note, We make Veal Saucidges in the ſame Man- 
ker, only making Uſe of the Lean of a Fillet of 
Veal inſtead of that of Pork, and as much of the 
fat of Hogs Fleſh as of the Lean of Veal. As 
wall the reſt we obſerve the ſame Directions, 


e make a Suucidge· Royal. 


Take ſome Fleſh of Partridges, ſome of a pul- 
or Capon, ſome Gammon of Bacon, and a 
tle of a Leg of Veal, all of it raw; * 

4% 8-2 18 
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this ſome Parſly, Cives, Trufles and Muſhrooms, 
two whole in the Yolks of three or four more, 
and a Spoonful or two of Cream; ſeaſon all this 
with fine Spices of all Sorts, ſome Salt, Pepper 
and a very little Garlick; fhred it all together : 
Then rowl up this Farce in large Rolls, according 
to the Quantity you have of it; and to make it 
hold together in the Dreſſing, cut ſome very thin 
Slices of a Fillet of Veal, and lay them flat upon 
a Table,. rowl up this Farce in them, and make 
each Saucidge at leaſt as big as yonr Wriſt, and 
of | a- reaſonable Length. Having thus prepared 
your 'Saucidges, take an oval Sauce-pan, cover it 
thick at Bottom with ' Bards of Bacon, and place 
your Saucidges upon them, ſo as to touch one 
another; cover them firſt with Slices of Beef, and 
then with Slices of Bacon, and ftew them d /; 
Braiſe, taking care that the Fire be not too vio- 
tent. They muſt ſtew eight or ten Hours; then 
take them off the Fire, and ſer them to cool in 
the ſame Sauce-pan, When you are ready to 
ſerve, take off the Fat with your Hand; take out 
your Saucidges, being careful not to break them; 
take off the Veal Slices in which you rowl'd them 
up; then with a ſharp Knife cut them in Slices, 
lay them handſomely in a Difh or Plate, and ſerve 
them cold. 


To make Bologna Saucidges. 


Take of a Buttock of Beef and of a Leg o 
Pork, of each three Pounds, two Pounds or more 
of the Fat of Pork or of Bacon, and a Pound and 
a Half of Beef- Suet: Parboil the Meat over a Fire 
for an Hour, then ſhred it ſmall, each Sort by it 
ſelf; next ſhred the Pork or Bacon-Fat, and the 
Beef - Suet by themſelves: Then take Savoury, 
Thyme, Penny-royal and red Sugar, of each an 

2 equa 
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equal Quantity, and the Weight of two Ounces 
only of all of them: Having ſhred the Herbs 
very fine, mix with them Nutmeg, Cinnamon, 
Cloves and Mace powder'd groſly, of all of them 
together about fix Drachms : Then mix the Meat 
and all the other Ingredients well together, with 
a good Quantity of Salt; add to.it the Yolks of a 
Dozen Eggs, and four Ounces of Flower made in- 
to ſoft Paſte ; and having mix'd theſe well together 
pound them in a Mortar. Prepare ſome Ox Guts 
as follows: Having cleans'd them well, cut them 
into proper Lengths and let them lie three or four 
Days in Water and Salt, turning them Inſide out 
every Day till they are clean and white : Then 
fill them with the above Ingredients and tie them 
faſt: Hang them in the Smoak or dry them in a 
Tin Stove over a Fire made of Saw-duſt, for three 
or four Days together. 'They will keep, if thus 
order d and well dry'd, a great many Months. 


To dreſs SCATE or THORNBACK, the 
Dutch or Engliſh way. 


Aving skinn'd them on both Sides, cut the 
two Sides from the Body, and each Side 
down through the Middle; then lay each Half 
croſs- ways, and cut it in Slices croſs-ways, half 
an Inch thick. When you come up toward the 
thick Part, cut it thinner; throw it in cold Wa- 
ter with the Liver, an Hour or two before you 
boil it. If your Fiſh is freſh, it will make it cur- 
dle and turn crimp. Then boil it in a Braſs-Diſh, 
with Water, Salt, and Vinegar; skim it well in 
the Boiling; put your Liver a boiling two or 
three Minutes before you put in your cut Fiſh, 
which will be boil'd in a Quarter of an Hour; 
take up your Slices carefully, that you break them 
not; for they will be turn'd round like a Hoop, 
8 3 and 
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and very tender; drain them well and flip them 
into your Diſh, with ſame Sippets under them, 
Let your Sauce be a Pound of Butter, a Spoon- 
ful of Vinegar, two Spoonfuls of Water, a little 
Duſt of Flower, the Yolks of two Eggs, ſome 
ſcrap'd Nutmeg, a little beaten Pepper, and min- 
ced Anchovy ; draw this up together to the Thick- 
neſs of a Cream; then put in a good Spoonful of 
Muſtard, and half a Lemon; pour it hot over 
your Fiſh, and lay the Liver upon it. Let your 
Garniſhing be a little pick'd Parſly, clean waſh'd, 
80 ſerve it. | | 

This Sauce is proper for - boil'd Smelts, or Spar- 
lings; or for boiF'd freſh Herrings. 


Fu dreſs a Scate or Thornback au Court-Boiillon. 


Gut it and waſh it well in Water; then boil it 
in Water, with Vinegar, Salt, Pepper, Cloves 
and ſavoury Herbs. When it is almoſt boil'd, 
throw in the Liver to boil a Moment; then take 
the Fiſh off the Fire, and let it ſtand in its own 
Liquor. When it is almoſt cold, take it up, skin 
it and pick 'out the Thorns; having clean'd it 
well, lay it in a Diſh, and ſerve it with a brown 
Sauce, made of oil'd Butter and Parſly toſs'd up 
in it, with a Drop of Vinega r. | 


Fo dreſs Scate with Anchovy-Sance. 


The Scate being boil'd as in the laſt Receipt, 
let it ſtand to cool, then skin it and take out the 
Thorns in like Manner; lay it handſomely in the 
Diſh you intend to ſerve it in, and ſet it over a 
Chafing-Diſh of Coals: Mean while prepare the 
following Sauce. Put into a Sauce-pan ſome 
freſh Butter and a Pinch of Flower; ſeaſon it 
with Salt, Pepper and Nutmeg, moiſten it __ 
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a little Vinegar and Water. Waſh a Couple of 
Anchovies, mince them and put them into the 
Sauce, and turn it over the Stove; when the 
Sauce is thicken'd, pour it on your Scate and ſerve 
it for the firſt Courſe. 1 1 
At another Lime you may ſerve it with Capers 
in a white Sauce, or with a, Cray-fiſh Cullis in 
white Sauce likewiſe, and pour it on your Fiſn. 


4 
wd « 


To fry Scate, with 4 brown Sauce. 


Gut your Scate, cut it in two in the Middle; 
and blanch it in ſcalding Water, take off the Skin 
and the Thorns, and ſet it a cooling; then drudge 
it with Flower, and fry it in clarify'd Butter; 
when it is fry'd, rake it up, drain it and put it 
into a Sauce- pan. Make a brown Sauce as follows. 
Mince ſome Cives and Parſly ; ſet a Sauce-pan 
over a Stove. with a Lump of freſh Butter and melt 
it; then put in a little Flower and brown it; 
when it is brown'd put in the Cives and Parſly, 
together with ſome Fiſh- broth or Juice of Onions, 
ſeaſon it with Salt and Pepper; let it ſimmer a 
while, then put it into the Sauce-pan to your 
Scate, with ſome minced Capers, and let it all 
ſimmer together ; take up your Scate, and having 
laid it in a Diſh, ging your Sauce with-a.,Cray« 
fiſh ar other . goad Cullis, pour it on your Scate 
and ſerve it. 6 1 

At other Times the Scate being fry'd, and ha- 
ving ſimmer d in the brown Sauce as above, we 
diſh it up, pour on it a Ragoo of Cray-fiſh, or 
of Milts, or of Muſcles. . See the Manner of ma- 
king them ip their reſpective Articles. 


N 
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ut 9 make Seateh au- of Matti in Veal | 


Having cut the Meat into thin Slices, beat it Bu 
with a Autun, and hack the Slices with the wi! 
Back of a Knife on both Sides of them; then fry thi 
them in good Meat Gravy : Set a Diſh over a the 
Chafing-Diſh of Coals, and lay them in it: Let gel 
the Sauce be two Anchovies diſſolved in a little 05 
Clarer, to which put a little Butter, and the 
1 Volks of two or three Eggs beaten: Beat it all 
| together, and pour it over the Collops : Then lay 

on them ſome thin Slices of fry'd Bacon, the 
| Volks of Eggs boil'd hard, and fry'd afterwards, 
| 2 ſome Saucidges fry'd likewiſe, and ſo ſerve 
| - Se - Atother Way. © 


| Having boned a Leg of Veal, cut as much of 

i as You intend to uſe, into thin Slices, and beat | 

then with the Back of a Cleaver.” Then ſeaſon ov 
them with Salt, and draw 'Lardons of Bacon of bre 
an Inch in Length 92 4 every Piece: Fry it 
them in Butter, and let Sauce be Mutton- 80 
Gravy, Claret, one or two Anchovies, and the pe 
Juice of an Orange warmed a little over the Fire; m. 
rub the Diſh with a Clove of Garlick, and having a 
Rid in the Collops, pour the Sauce over them. 8a 


Gapniſh with ſliced Lemon. Ci 
* r a e * 7 Iu +» ARSE T7 | | a 
woe Scotth Collips'of a Leg of Mitten Li 
4) oO DUTT. 4+ 2 N | it 


Having cut the Mutton into thin Slices, beat ot] 

them very well, and fet them over a = Fire 

in a Pan with a glazed Bottom, and juſt as much 

melted Butter as will ſmear it over; Turn them 
. Feveral Times, and when they are enough, - 
ſhem in a Diſh, and ſer them over a Chafing-di 


: 
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of Coals, keeping them cover d while you prepare 
the Sauce as follows. I ake about a Pint of Mut- 
ton-Gravy, into which pur a pretty large Piece of 
Butter, ſome Pepper, a ſmall Onion; or other- 
wiſe rub the Diſn with a Clove of Garlick; Let 
this boil a while, then take out the Onion, pour 
the Sauce on the Collops, ſtew them a little to- 
zether, ſqueeze in ſome Juice of Lemon; and 
S HAD 

S a Sea-fiſh, which neverthelefs often comes 

into freſh Water; where having continued 


ome Time, it becomes much better than when ix 
bs taken in the Sea. * er 


W broil a Shad. 


Scale it and ſcore it on the Sides; then rub it 
over with Butter, ſtew it with Salt, and broil it 
brown upon a Gridiron over a fmall Fire: Serve 
it with a Sauce of Sorrel and Cream: To the 
Sorrel add ſome Parfly, Charvil, Cives, Salt, 
Pepper, Nutmeg and good Butter. Or elſe you 
may ſerve it with a Ragoo of Muſhrooms ; or with 
a brown Sauce with Capers: Or laſtly, with a 
Sauce made of freſh Butter, minced Parſly and 
Cives, together with ſome Capers, all toſs'd up in 
a Sauce-pan with the uſnal Seafonings, and the 
Liver of the Shad bruiſed in the Sauce to thicken 
it ; otherwife you may bind it with a Cray-fiſh op 
o 


To dreſs 4 Shad au Court-Boiillon, 


Having ſcaled and ſcored it, boil it in White 
Wine yith a little Vinegar, Salt, Pepper, Bay- 
e443 4+ Y «5h0 17 , Leaf, 
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| Leaf, Onions ſtuck with Cloves, Slices of Lemon, 
| and a hump of Butter; when it is-boil'd ; ſerve it 
| dry on a Napkin for a Diſh of the firſt Courſe. 


D n S M E I. TS. 

1 AY them to marinate in Vinegar Salt, Pep- 
L » Bay+»Leats, and Cives, then dry them 
well with a linen Cloth, drydge them well with 
Flower and fry them. 80 ſerve them hot wich 
fry'd Parſly. $$F.90 0 

b dreſs Smelts in Rag, 

p Put them into a Sauce- an with Butter, a little 
White Wine, ſcraped Nutmeg, ſliced Lemon, 
| and fry'd Flower ; when they are almoſt enough, 
add\ſome minced Capers and ſerve them. 


Fo dreſs Smelts au Court-Boiillag. 


— — 2 . oo — —e 
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Put them into a Stew-pan with White Wine, 
| fliced Lemon, Pepper, Salt and Bay-Leaf ; when 
| they are enough, ſerve them on à Napkin with 

green Parfly, or elſe; with the Ramolade, for 
- which you have the Receipt in Letter R. p. 244. 


7 dreſs S N IPE S in Rage 


8¹¹¹ T them in two, but take out nothing from 
their Bellies; toſs them up with melted Bacon, 
eaſon them with Salt and PN the Tuice of 

uſhrooms, and when they are enough, ſqueeze 
ip ſome Lemon and ſerve them. 
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e make a Surtout of Snipes. 


Take the Breaſts of Pullets, Chickens and Par- 
tridges; mince them with ſome blanch'd Bacon, 
ſome Veal Sweetbreads, ſome 'Trufles and Muſh- 
rooms, ſome Beef-Marrow, the Crum of two 
French Rolls: ſoak'd in Milk; all Sorts of ſweet 
Herbs, a little Cream-Cheeſe, and as much Cream 
as you judge convenient; all: this being well min- 
ced and ſeaſoned, put in the Volks of four or five 
Eggs, and one or two of the Whites; make round 
Balls of ſome of this Farce as big as Walnuts, 
roul them in beaten Eggs, and then in Bread 
crumm'd very fine. Lay a Rim of them round 
the Diſh in which you intend to ſerve your Surtout. 
Then, your. Snipes being roaſted and cold, make 
a Salmigondin of them, [for which ſee the Re- 
ceipt, p. 241.] and lay it in the Diſh; cover it 
with the Remainder of your Farce, ſmooth it 
over with beaten Egg, drudge it with fine Crums 
of Bread, and bake it in an Oven till it is of a 
fine brown Colour, then ſerve it warm for the 
firſt Courſe, . 


To roaſt Snipes. 


Dry them or not, as you like them; but if 
they are drawn, then put a ſmall Onion into the 
Belly of each Snipe ; and while they are roaſting, 
put Claret, 'Vinegar, Salt, Pepper and Anchovy 
into the Dripping-pan ; to which, when they are 
roaſted, add a little grated Bread and ſome But- 


ter, ſhaking the Whole well together, and ſo ſerve - 


them up. If you do not draw them, then only 
take out the Guts, mince them- very ſmall, and 
put them into Claret, with a little Salt, Gravy 
and Butter. Or yau may make the Sauce thus: 

155 Having 
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Having boil'd ſome Onions, butter them, and 


ſeaſon them with Salt and Pepper, and put to 
them the Gravy of any freſh Meat. 


fy SOLRS. 


Hens gutted and waſh'd your Soles, dry 
: them well, drudge them with Flower and 
fry them in clarify'd Butter till they are of a fine 
brown Colour; then drain them dry, and having 
laid a Napkin in the Diſh you intend to ſerve them 
in, place them upon it with fry'd Parſly, and 
ſerve them for the firſt Courſe. We generally 
eat them with Salt, Pepper, and the Juice of 
Orange or Lemon. ont 55 | 
To dreſs Soles in Champaign Wine, 


Take ſome middle-ſiz d Soles, and having gut- 
ted and ſcaled them, cut off the Head, the Tail, 
and the Fins all round them; lay them in a Stew- 
pan, ſeaſon them with Salt, Pepper, an Onion 
ſtuck with Cloves, a Bunch of ſweet Herbs, ſome 
whole Cives, minced Parſly, and Slices of Lemon: 
Pour on them a Pint of Champaign Wine, and a 
little Fiſh-broth, to which add a Lump of But- 
ter, and ſome Crum of Bread grated very fine; 
ſet all this over a Stove with a quick Fire. When 
the Soles are enough ſtew'd, and the Liquor is 
waſted away as it ought, thicken it with a brown 
Ong or with one of Crays=fiſh ; lay the Soles 
handſomely in a Diſh, pour the Sauce upon them, 
and ſerve them warn for the firſt Courſe. 


Hyd Soles with a brown Cullis, 
Having gutted, ſcal'd, waſh'd and dry'd your 


Soles, flit them along the Back, and fry _ 
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when they are 'fry'd, cut off the Head, and the 
End of the Tail; ſet a Sauce-pan over a Stove 
with a little Bit of Butter, put in it a little ſhred- 
Cives and Parſly ; when it is fry'd a little, moiſten 
it with Fiſh-broth, ſeaſon it with Salt and Pep- 
per, let it ſimmer a while, then put in ſome Ca- 
pers, bind your Sauce with a brown Cullis, put 
in the Soles to ſimmer in it; then lay them in a 
Diſh, pour the Sauce upon them and ſerve them. 


Soles with Cucumbers. 


When your Soles are fry'd as in the laſt Receipt, 
ſet them to drain. Take three or four Cucum- 
bers, cut them in two, take out the Seeds, and 
cut them in Dice; lay them to marinate two 
Hours with an Onion cut in Slices, Pepper, Salt, 
and a little Vinegar; turn them in it from Time 
to Time; then dry them in a Napkin; melt 
ſome Butter in a Sauce- pan, put in the Cucum- 
bers and brown them, then moiſten them with 
Fiſh-broth, and keep them ſimmering over a gentle 
Fire; when they are done enough, take off all 
the Fat, and bind them with a brown Cullis, or 
elſe with a Brown made of fry'd Flower: Put 
your fry'd Soles into the Sauce-pan to your Cu- 
cumbers, and when they have ſimmer'd a while 
among them, diſh them up, pour the Ragoo upon 
them and ſerve them. 


To dreſs Soles en Fricandeaux. 


Gut your Soles and ſcrape them; then having 
waſt' d and dry'd them, cut off the Heads, "Tails, 
and all the Fins quite round them; then flay off 
the upper Skin, lard them with the ſmalleſt Lar- 
dons ; and: drudge them witha little Flower. Pur 
ſome melted Bacon into a Sauce-pan, ſet it over a 
Stove, 
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Stove, and when it is very hot, lay in the Soles 
one by one, and brown them: When they are of 
a fine Colour take them up. Mince ſome Frufles 
or ſome Muſhrooms very ſmall, and lay them in 
a Diſh, with ſome Eſſence of Ham, and ſome 
Cullis of Veal and Ham, of each an equal Quan- 
tity : Tben place your Soles in the Diſh, the 
larded Side — cover them with another 
Diſh; and fer them to ſimmer over a gentle Fire; 
when they are done enough, take out the Soles, 
pour the Cullis into the Diſh you intend to ſerve 
them in, ſqueeze in the Juice of a Lemon, lay 
your Soles in the ſame Diſh and ſerve them warm. 


Soles fared; with 4 Ragoo of Cray-fiſh 


Take ſome Soles, and having gutted; ſcrap'd, 
waſh'd and dry'd them, cut off the Heads and 
the Tails ; flit them along the Back, and take out 
the Bone. Take a ſmall Sole and bone it; lay 
the Fleſh on a Table, with a little Parſly and 
ſome Cives, ſome Muſhrooms, the Volks of three 
or four raw Eggs, the Bigneſs of an Egg of Bread 
ſoak'd in Cream, and freſh Butter in Proportion. 
Seaſon this with Salt, Pepper, ſweet Herbs and a 
little Spice, mince it all well together and pound 
it in a Mortar; then farce your Soles with ir. 
Rub the Bottom of a Diſh or Paſty-pan over with 
Butter, ſeaſon it with Salt, Pepper, a very little 
ſweet Herbs, and minced Parſly, together with a 
Couple of whole Leeks; then turn in the Soles, 
the farced Side down-moſt, and ſeaſon the up- 
moſt Side of them with Salt, Pepper and Nut- 
meg; ſprinkle them over with melted Butter, 
drudge them ſlightly with Bread crumm'd very 
fine, and ſet them to bake in an Oven, or under a 
Baking-Cover, when they are done enough and 
of a fine brown Colour, lay them in a Diſh, and 


pour 
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$ pour a Ragoo of Cray-fiſh'upon them. We like- | 

f wiſe ſerve them with a Ragoo of Oyſters, or of . 

8 Muſhrooms, or of Trufles. a 
C Farced Soles, with Anchovie-Sance. vj 
e Farce and dreſs your Soles as in the laſt Re- - 
r ceipt. Make a white Sauce as follows: put ſome 1 
3 freſh Butter into a Sauce-pan, with a Pinch of BY 
5 Flour, and ſome Salt, Pepper, and a little Nur- i 
e meg; to which put a Spoonful of Water and a | 

* Drop or two of Vinegar, Waſh a Couple of An- - 

. 


chovies, take out the Bone and mince them; put 
them into the Sauce with ſome whole Cives, and a 
Slice or two of Lemon; keep turning the Sauce 
over a Stove; and when it is thicken d, put in a 
, little brown Cullis, or elſe ſome Cullis of Cray- 9 
d fiſh, pour it into the Diſh in which you intend to = 
It ſerve your-S6les, which having fry'd of a fine = 
1 brown Colour, lay them on the Sauce and ſerve 
them. "wor 


e We ſometimes ſerve theſe farc'd Soles dry, lay- 
d ing them on a Napkin with a Garniſtiing of fry'd 
n. Parſly. 

a 

d D dreſs Soles à la Sainte-Menehout. 

. 

h Having gutted, ſcrap'd, waſh'd and dry'd 

le Soles, cut off the Fins. Put a Quart of Milk in- 
a to a Sauce-pan, and make it boil ; then pour ir 
85 into another Sauce-pan and put the Soles to it, 
* with a Piece of Butter as big as 2 Fiſt; let 
t- your Seaſoning be Salt, Pepper, ſome fliced O- 
r, nion, ſome whole Cives, ſome Bay-Leaves, Par- 
* fly, Baſil, and ſweet Spices : Stew your Soles in 
a theſe Ingredients, and when they are enough, ſet 
d them to cool in their own Liquor; when they are 


d cold take them out, rub them over with a little of 


*y 
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the Fat of the Liquor, drudge them with very 
fine Crums of Bread, and lay them to broil over 

a flack Fire; when they are broil'd finely Brown, 
lay a Napkin in the Diſh you mean to ſerve them 
in, place the Soles upon it, and ſerve them. You 
may ſet in the Middle of the Diſh a Saucer with 
ſame of the Ramolade for which you have the Re- 
ceipt in Letter R. p. 241. 4 

We likewiſe dreſs {liced Soles in the like Man- 
ner. And if vou would fry them, you need only, 
when they are ſtew'd as above, take them out of 
their Liquor, dip them in beaten Eggs, drudge 
them with Bread crumm'd very fine, and having 
fry'd them brown, drain them well and ſerve them 
on a Napkin with-fry'd Parſly, _, - 


To make a Surtout of Soles. 


Make a Farce of the Fleſh of a Carp and an 
Eel as follows: Mince it on a Table with ſome 
Muſhrooms, Parſley and Cives ; ſeaſon the Whole 
with Salt, Pepper, a little ſweet Herbs and Spice; 
and put it in a Mortar. Take the Bigneſs of two 
Eggs of the Crum of Bread, put it into a Sauce- 
pan with ſome Cream or Milk, and boil it over 
a Stove ; chen it comes to be half thicken'd, put 
in the Yolks of two Eggs, ſtir them well about in 
it, and when it is boil'd very thick, take it off and 
ſet it a cooling: Mean while the Farce being 
well pounded, add to it as much Butter as your 
Diferetion thinks fit, three or four Volks of raw 
Eggs, and the Bread-Cream ; pound the Whole 
Again together; then take it out of the Mortar: 
Fry two or three Soles, and when they are fry'd, 
raiſe up the Fleſh in long Flakes or Slices; ſer a 
Sauce-pan over a Stove with a Lump of Butter, a 
Handful of ſmall Muſhrooms, and ſome Trufles 


cut in Slices ; toſs them up, moiſten them with a 
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little Fiſh-Broth, ſeaſon the Whole with Salt, Pep- 
per, and a Bunch of ſweet Herbs, and boil it: 
When it is enough boil'd, take the Fat clean off; 
and having bound the Sauce with a brown Cullis, 
or one of Cray-fiſh, put in the Slices or Flakes 
your- Soles, and let them ſimmer over a gentle 
Fire, then take them off and ſet them a cooling. 
Take a Silver Diſh, ſpread the Bottom of ir wit 
ſome of the Farce round it. When your Ragoo of 
Soles is cold, pour it into the Diſh, and cover ir 
over with ſome of the ſame Farcc. Dip a broad 
Knife in beaten Eggs, and rub it gently over the 
Farce to make it lie ſmooth; lay all round it ſome 
thin Slices of Bread, ſprinkle it over with melted 
Butter, drudge it with very fine Crums of Bread, 
and ſet it to bake in an Oven; when it is baked 
and of a fine Colour, take it out of rhe Oven, clear 
it well of the Fat, wipe the Brims of the Diſh ve- 
ty clean, and ſerve it hot for the firſt Courſe. 
Note, We make all Sorts of Surtouts of Fiſh in 
the ſame Manner; that is to ſay, always with the 
ſame Farce; tis only the Ragoo you put in, that 
makes the Difference, and gives the Name to it. 


Soles with Fennel. 


Take the largeſt Soles you can get ; and after 
you have gutted, ſcraped, waſh'd and dry'd them, 
cut off the Heads and the Tails ; melt ſome But- 
ter, into which put a little Pepper and Salt, and 
tub the Soles in it; lay ſome green Fennel on a 
Gridiron, place the Soles upon it, and broil them 
over a ſlack Fire; when they are broil'd on one 
vide, turn them on the other, and put freſh Coals 
under the Gridiron. Mean while make a Sauce as 
follows: Mince fome Cives and Parſly, pur it in- 
to a Sauce-pan with a little Butter, and fer it 
over a Stove ; keep it in Motion from Time to 
8 | T Time, 
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Time, and maiſten it with. a little Fiſh-Broth ; 
when it it waſted: away as much as it ought to be, 
put in two, minced Anchovies, with à re- Capers, 

bind it with a good brown Cullis, and put it into 
the Diſh you intend. for your Sales ; take them off 
from the Gridiron, pick off any of the Fennel that 
may chance to ſtiek ta them, lay them in the Diſh 

your Sauce, and ſerve them. 

Wie, We dreſs; Trauts, Slices of Salmon and 
fall Barbels in the ſame Manner. 


ann? 41 Soles, with ſweet Herb. 


Having clean d . your Soles, cut off the Heads 

id Tals, flit them along the Back; rub a Silver 

' n Of a, Patty-pan Vith Butter 8 {caſgn it with 
Salt, Pepper, a very few ſweet Herbs, ſome ſhred 
Parſly. whole Cives; then lay in your Soles, 
ſeaſon them above as under, ſprinkle them with 
melted Butter, drudge them with very fine Crums 
of Bread, and ſet them into an Oyen ; when they 
are bak d, and of a fine brown Colour, draw them 
out of the Oven, take off all the Fat, pour a Sauce 

of Anchovies under them, and ſerve them for a 
Diſh of the firſt Courſe. 


Soles with Lettuce. 


Farce and drefs your Soles in the ſame Manner 
as is directed above in the Receipt, Sas farced, 
with a\Ragon. of Cray-fiſp, Take two or three Do- 
zen Hearts of C mth Be 6 and having blanch- 
ed them in ſcalding Water, throw them into cold; 
take them out, eze them, and cut them in 
two, toſs them up in a Sauee- pan with a little freſh 
Butter, moiſten them with Fiſh-Broth, ſeaſon them 
with Salt, Pepper, and a Bunch of ſweet Herbs; 
ſet them to ſimmer over a gentle Fire, and _ 
ey 
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' 8 they are done, take off the Fat, bind them with 
th; 4 brown Cullis; ſee that your Ragoo be well res 
be, | liſh'd, and put it into the Diſh/ in which you in- = 
ers, | tend to ſerve your Soles, which being bak d, and = 
nto of a fine brown Colour, lay them on your Lets | 
off ¶ tuce and ferve them warm for the fifſt Courſe, | 


iſh SOOPS. 
and Do make Soop de Sante, the Prench May. 


P T over twelve Pounds of Beef, ſeaſon d mo- 
derately with Spices and Salt; boil it till 

your Broth is ſtrong, ſtrain it out to a good 
ads W Knuckle of Veal blanch' d; then boil it up a ſes 
ver WH cond Time, putting your Pullet to it that you de- 
itn gn to ſerve in the Middle of oy Soop ; let it 


- 


red WF boil till it comes to the Strength of a Jelly; put 
les, to it in the Boiling a Bit of Bacon, that is not 
ih WF ruſty, ſtuck with fix Cloves. - Your Broth being 
ms i thus ready, at the ſame Time make a Pan 
cy Wl good Gravy 4 thus. Take a Stew-pan of braſs | 
em Dich, place in the Bottom of it a Quarter of a | 
ce Pound of Bacon, cut in Slices, clean from Ruſt, AF 
a likewiſe the Bigneſs of half an Egg of Butter; 3% 
take five or fix Pounds of a Fillet of Veal, and cut 
it in Slices, twice as thick as you do for Scotch 
Collops , and place it on your Bacon in your 
gte we pan, covering all the Bottom over. If you pu 
ner I have no Veal, uſe Buttock-Beef. Set it over 4 
ed, clear Fire,” not very hot, and let it colour by de- 
on grees. Give it an Hour and a Half to colour. 
When it begins to crack, put à little of the Fat of 
d; pour boiling Broth to it; ſtir it as little as poſſi- 
m dle becauſe it makes it thick, and throw in three 
en or four flic'd Onions, one Carot, two Turneps, » 


em a little P a Sprig of T a little whole 
s 5 || Pepper — Cloves. 2 2 77 
T 2 ry 


Egg of Butter, a ſmall Handful of 
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fry'd together till you think it comes to a 

Colour, if in Summer, a few Muſhroms will give 
it a good Taſte. When it is of a good Colour, add 
to it your boiling Broth from your Knuckle of 
Veal," leaving ſome” to keep your Veal and Pullet 
white, to ſoak your Bread with it for your Soop, 
and other Uſes in the Kitchen. Your Broth and 
Gravy being in Readineſs, take ſuch Herbs as the 
Country where you are will afford; ſuch as Se- 
lery, Endive, Sorrel, a little Charvil or Cab- 
bage-Lettuce, well pick'd. and waſh'd ; mince them 
down with your Mincing-knife, and ſqueeze the 
Water from them; Face them in a little Pot, 
oy deep Sauce- pan; put to them ſo much of your 
Broth and Gravy, as will juſt cover them; tet 
them boil tender; then take the Cruſts of two 
French Rolls, and boil them up with three Pints 


of Gravy, and ſtrain it through a Strainer or Sieve, 


and put it to your Herbs: If you have no French 
Bread to thicken it with, take the 1 0 of an 

lour, and 
brown it over the Fire, and a little minced Onion, 


if the Eaters be Lovers of it; if not, let the Oni- 


on that was in your Gravy ſerve. Add to your 
Brown ſome Gravy, and boil it, and ſtrain it thro 
a Sieve to your Herbs, inſtead of French Bread. 
Let your Herbs be pretty tender, before you put 
your Thickening in': Boil all togerher Half an 
Hour, and skim off the Fat. Place in the Bottom 
of your Diſh that you intend to ſerve your Soop 
in, ſome French Bread in Slices, or the Cruſt dry'd 
before the Fire, or in an Oven; boil it up with 


ſome of your Broth ; ſo put your Fowl and Herbs 


on the Top of ir. Let your Garnifhing be a Rim 


'on the Outſide of it, of Selery or Endive tender 


boiFd in good Broth, and cut in Pieces about three 


Inches long; if you cannot ſpare Herbs, take a 
Bit 


of fore d Meat and boil'd Carot to garniſh 
. it. 
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+. So ſerve it hot. Take care there is no Fat on 


it. This is a Summer or a Winter Soop, where 


you can have Herbs. This is the Soop the French 
call Soupe de Santt, i. e. healthful or wholeſome 


Soop. 


To make Soop de Santé, the Engliſh ay. 


Your Broth and ou being ready as in the 
above Receipt, inſtead of Herbs, take Carots and 
Turneps, and cut them in ſquare Slices, an Inch 
long, and the Bigneſs of a Quill ; blanch them 


off in boiling Water, but blanch the Carots more 


than the Turneps, the laſt only two or three 
Boils, and ftrain them out in a Colander from 


the Water they were blanch'd in; then take two 


Quarts of Gravy, the Cruſt of two French Rolls, 
and boil them as before directed, ſtrain it through 
2 Strainer or Sieve, and put it to the Carots and 
Turneps ; let them boil gently in it over the Fire 
till they are tender ; your Bread being ſoak'd in 
your Diſh, put in the Middle of it a Knuckle of 
Veal, or a Pullet or Chicken. Let your Garniſh- 
ing be Carot or Turnep cut in ſmall Dice, and 
boiPd tender; skim off the Fat. So ſerve it. 


To make a meagre Soop de Sante for Fiſh Days. 


Provide your Herbs as in the Receipt for the 
Soop de Santi after the French Way; toſs them up 
in Butter and a little Onion; take off all the Fat; 
put to them ſome Water from boil'd Peaſe, or fair 
Water boiling hot, and - boil them yery tender : 
When you are ready ta ſerve, put to them a 


Brown of Flour, prepar'd as above, p. 245. Lay in 


the Middle of your Diſh a French Roll fry'd, the 
Crum being taken out. at the Bottom; cover the 
Bottom of your Diſh with the Cruſt of French Rolls, 
lay your Herbs upon it, then fill the Diſh with 
| 20 Sd > 1 ho 
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the Soop, let it ſimmer a while over a Stove to 


ſoak the Bread, garniſh it with Carots and Tur. 
neps ; ſo ſerve it. | 


Fo make a white Soop for Fiſh- Days. 


Take fix Heads of Endive, a Handful of Sorrel, 
a little Charyil, Parſly, and Onion, waſh them 
all clean and mince them {mall ; then ſtew them 


down in a Sauce-pan, with a Quarter of a Pound 


of Butter, for a Quarter of an Hour; then add 
two Quarts of boiling Water, or Water from boil'd 
Peaſe: Your Herbs being boil'd tender, skim the 
Fat off, and thicken them with the Yolks of ten 
or twelve Eggs, according to the Bigneſs of your 
Diſh; ſcrape in a Nutmeg, and add the Juice 
of a Lemon, if your Sorrel is not ſharp enough. 
Your Bread being ſoak'd in your Diſh, put in the 
. Middle of it a French Roll fry'd. Let your Gar- 
niſhing be eight or ten poach'd Eggs, and fry d 
Bread betwixt them, on the Outſide of your Rim 
on the'Diſh, cut in {mall Dice; you may put 4 
poach'd Egg on the Top of the your French Roll 
in the Middle of your Soop, being juſt thicken d 
up with your Eggs hot over the Fire. Take your 
Diſh off the Fire and ſet it on the Table, before 
you fill it up, that your Eggs may not curdle in 
your Soop. So ſerve it. | | 


4 0 make a Peaſt: Svop, or Puree, as the French cal it. 


Take ſome good Broth, made of Veal, Fowl 
and Beef, as in the firſt Receipt ; if in Summer; 
"take green Peaſe ; if they be very young, give 
them but a little Boil in Water, ſtrain them out, 
and pound them in a Mortar; make a Cullis in à 
Sauce-pan with the Things following. A r. 
per of a Pound of Butter, half a Quarter of 4 


Pound 
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Pound of Bacon cut in ſmall Dice, two Onions 
ſlic'd, a Sprig of Thyme, a little Parſly, the Cruſt 
of a French Roll, a little whole Pepper and Cloves: 
Fry all theſe over the Fire gently, till your Bread 
is pretty eriſp, but take care you burn not your 
Herbs. This being done, add to it two or three 
Quarts of Broth, according-to-the Quantity of 
your Peaſe, and Bigneſs of your Diſh; ſo boil it 
up, and skim the Fat off, before you put in your 
beaten Peaſe, then mix. your Peaſe in your Cullis 
over the Fire, and let them þoil up together, ſo 
ſtrain them through a Strainer or Siepe; this be- 
ing done, and your Bread ſoak d in your Diſh, you 
may put in your Diſh a Duck or Ducklings, a 
green Gooſe, or Pigeons, or a Knuckle of Veal. 
t your Garniſting be Cucumbers ſplit, and the 
Cores taken out, boil'd tender in good Broth, 
round a Rim of Paſte or forc'd Meat. If your 
Peaſe be very ung, you may put a few whole 
ones in your ſtrain d Purde, being firſt tender 
boil'd in Water or ſmall-Broth. So ſerve it. In 
the Winter>Time, you take blue Peaſe, and boil 
them firſt tender in Water, and then ſtrain them 
out from it, and put them into your Cullis of 
Broth and Ingredients above-mentioned, only co- 
louring it with a little Juice of Spinage, inſtead 
of Peaſe; in your ſtrain'd Pare, you may 
uſe the Tops of Aſparagus, cut in Bits and tender 
boil'd. Your Garniſning, Aſparagus; you may 
ſtew a little Sorrel in this Puree. ſerve it. 


To make a Peaſe-Soop for Hſe- Days 


Provide and order your Peaſe according to the 
Directions in the laſt Receipt, only inſtead of the 
Broth and other Ingredients of Fleſh, make Uſe of 
the meagre Broth, for which we have given Di- 


rections p. 35: and inſtead of the Fowl in the Mid- 
a 1 4 dle 
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dle of your Soop, put a French Roll fry'd in But- 
ter. Your Pure muſt be of the 'Thickneſs of 
Cream; and forget not to make your Bread ſim- 
mer and {6ak well in the Diſh. Let your Garniſh- 


ing be a Rim of Paſte and cut Lemon round it. 


To make Sp au Bourgeois. 


Having good Broth and gravy in Readineſs, 
take four Bunches of Selery, and ten Heads of 
Endive, waſh them clean, and take off the Out- 
fide ; cut them in Pieces an Inch long, and ſwing 
them well from the Water. 'This Soop may be 
made Brown or White : If you intend it Brown, 
2s your Herbs into two Quarts of boiling Gravy, 

ving firſt blanch'd them in boiling Water five or 
fix Minutes; then take the Cruſt of two Frexch 
Rolls, boil it up in three Pints of Gravy, ſtrain it 
through a Strainer or Sjeve, and put it to the Herbs, 
when they are almoſt ready; for that is to be 
minded in all 'Spops, that your Thickening is not 

be put in, till your Herbs are almoſt tender: 
ou may put in the Middle of your Soop a Pullet 
or Chickens. Let your Garniſhingi be a Rim, and 
on the Outſide ſome of your Selery cut in Pieces 
three Inches long, your Bread being ſoak'd in ſome 
good Broth or Gravy, and your Herbs boiling hot. 
88 ſerve it. This is what the French call Soupe an 


Bourgeois ; i, e, The Citizens Soop. 
7 male Hop au Bourgeois in the Spring, when there 


is no Selery nor Endive. © 


Take twelve Cabbage-Lettuce, fix green Cu- 
cumbers, pare them and take the Cores out, cut 
both Cucumbers and Lettuce in little Bits about 
an Inch long, ſrald them off in boiling Water, and 
put them to clear, ſtrong Broth; let them boil ne 
7 N 8 T 1 4 / 2 5 der 
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der with a Handful of Green Peaſe. The Fowl 
that you intend to put in the Middle of your 
Soop, 8 may boil with your Herbs; skim the 
Fat off, boil your Bread with ſome of the ſame 
Broth. Let your Garniſhing be Cucumbers and 
Lettuce. Uſe no Thickening in this Soop. 80 


_ Nerve it. 


To make a 7 uruep=Soop. 


Having good Veal Gravy in Readineſs, take 
ſome good Turneps, pare them and cut them in 
Dice, one or two Dozen, according to their Size, 
and the Bigneſs of your Diſh ; fry them of a 
brown Colour in clarify'd Butter or Hogs Lard. 
Take two Quarts of good Gravy, and the Cruſts 
of two French Rolls, boil'd up together and ſtrain'd 
through a fine 'Strainer. Your Turneps being 
ſtrain d from the Fat they were fry'd in, put them 
together, boil them till render. You may roaſt a 
Duck to put in the Middle. Let your Garniſhing 
be a Rim, on the Outſide of it {ome ſmall dic'd 
Turneps boil'd white in Broth, and betwixt every 
Parcel of them, a Piece of fry'd Turnep, in ſhape . 
of a Cocks-comb. Soak your Bread in ſome good 
Fat and Gravy ; and ſerve it. 1% 


To make a Soop of Savoys or Cabbage. 


Let your Savoys be cut in four Pieces, and 
three Parts boiPd in fair Water; then ſqueeze 
them when cold, with your Hand, clean from 
the Water; place them into a large Sauce-pan or 
little braſs Diſh, ſuch a Quantity as your 'Diſh 
will hold: There muſt be Room betwixt each 
Piece of Savoy to take up Soop with a large 
Spoon: Put them a' boiling with as much Broth 
br Gravy as will cover them. Set them a Stew- 
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ing over the Pire two Hours before; Dinner. At 
the ſame Time, take a Sauce-pan with a Quarter 
of a Pound of Butter, put it over the Fire with a 
Handful - of Flower, keep it ſtirring till it is 
brown; put to it two minced Onions, and ſtir it 
a little aſterwards; then put to it a Quart of Veal 
Gravy, boil it a little, and pour it all over your 
Savoys. You may force _ betwixt the Skin 
and the Body with good forc'd Meat, made of 
Veal; or you may take a Duck or Ducklings, 
being truſs d up for boiling; then fry them off, 
and put them a Stewing with your Savoys, Let a 
lietle Bacon, ſtuck with Cloves be put in with 
them to ſtew. Let your Garnifhing be a Rim, 
and on the Outſide of ir Slices of Bacon, a little 
Savoy  betwixt each Slice. Taking the Fat clean 
off, foak your Bread in your Diſh, with ſome 
Broth or Gravy ; place your: Savoys at a 
Diſtance, and your Fowl in the Middle. 80 
ſerve it. N. rs 


To mgke ep with Vermicelhy. 


Take two Quarts of good Broth made of Veal 
and. Fowl, put to it about Half a Quarter of a 
Pound of Vermicelly, a Bit of Bacon ftuck with 
Cloves; take the Bigneſs of Half an Egg of But- 
ter, and rub it together with Half a Spoonful of 
Flower, and diflolve it in a little Broth to thicken 
— ; — 1 ** or 5 for the 

idd our Let your Garniſhing be a 
Rim, on the Outſide, of it — Lemon, gs 
Bread Pore wh wie ſome of the ſame Broth. 
Take the Fat off, and put your Vermicelly in 

Diſh. ers ? 

Tou may make a Rice-Soop the ſame Way, on- 


ly wur Rige being firſt boil' g tender in Wenn 
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and it muſt boil an Hour in ſtrong Broth, but half 
an Hour will boil the Vermicelly, - - 


To make Soop-Lovraine. * | 


Having very Broth made of Veal and 
Fowl, and ſtrain d clean, take a Pound of Al- 
monds, and blanch them, pound them in a Mor- 
tar very fine, putting to them a little Water to 
keep them from Oiling as you pound them, and 
the Volks of four Eggs tender boil'd, and the Lean 
of the Legs and Breaſt of a roaſted Pullet or two. 
Pound all together very fine; then take three 
> ons of very good Veal Broth, and the Cruſt 

two French Rolls cut in Slices; let them boil up 
together over a clear Fire, then put to it your 
beaten Almonds, let them juſt boil up toget 
ſtrain it through a fine Strainer to the Thickne 
of a Cream, as much as will ſerve the Bigneh of 
pu Diſh; mince the Breaſts of two roaſted Pul- 
ets, and put them into a Loaf as big as two French 
Rolls, the Top cut off, and the Crum cut out; 
feaſon your Haſh with a little Pepper and Salt, 
a ſcraped Nutmeg, and the Bigneſs of an Egg of 
Butter, together with five or ſix Spoonfuls of your 
ftrain'd Almonds: Let the Bread that you put i 
the Bottom of your Soop be French Bread ary'd 
before the Fire, or in an Oven. So ſoak it with 
clear Broth, and a little of your ſtrain'd Soop; 
place your Loaf in the Middle, put in your Haſh 
warm; you may put four Sweetbreads, tender 
boil'd, about your Loaf, if you pleaſe. Let your 
— be a Rim, and flicd Lemon. 89 
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| T6 make 4 Cray ii Sv0p. 


Your Cray-fiſh being boil'd, pick the Shells off 
of the Tails of them, and leave the Bodies, Tails 
and Legs together, prepare two Dozen in this 
manner to garniſh your Diſh: If your Diſh is 
large, -you ought to have a hundred Cray-fiſh. 
Pick the Tails out of the reſt from the Shells; 
— them in a Sauce- pan; then you'll find a little 

ag at the End next the Claws, which is bitter 
like Gall, that you muſt take care to throw away; 
likewiſe you muſt throw away any Thing that is 
white and woolly in the Belly. Then put the Shells 
m a marble or wooden Mortar, and pound them 
to a Paſte. While your Shells are thus pounding, 
put in a large Sauce-pan or Stew-pan, three Quar- 
ters of a Pound of Butter, the Cruſt of two French 
Rolls, three or four Onions ſlic'd, two Dozen 
Corns of whole Pepper, one Dozen of Cloves, a 
Sprig of Thyme, and a Handful of Parſly; fry 
theſe Ingredients foftly over the Fire half a Quar- 
ter of an Hour, till your Bread is crifp, but take 
eare you do not burn your Herbs. At the ſame 
Time, take care to prepare your Fiſh for your 
Stock, which is to be two Carps, two Eels, and 
a Thornback ; if you cannot have Carp, you muſt 
uſe Whitings or Flounders, in the place of Carp, 
with your Eel and Thornback ; skin the Carps 
and Eels, and cut the thick Fiſh' from the Back of 
your Carp, and ſave it to make a forc'd Meat of: 
And likewiſe ſave the Head and Bones of your 
Carp as you can, in order to be forc'd in the Mid- 
dle of your Soop. Then chop your Eel to pieces, 
and skinn'd Thornback, or what other freſh Fiſh 
2 have, to the Quantity of four or five pound 

eight; and put them to your above- mention d 
Ingredients, ſet them a ſtewing over the Fire, -_ 
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let them ſtew half an Hour together, ſtirring 
them now and then, that they burn not to the 
Bottom. When the Rawneſs is fry'd off of the 
Fiſh, then pour in four or five Quarts of boilin 

Water or Broth, and ſeaſon it moderately wit 

Salt; let it boil half an Hour, then skim all the 
Fat off, and take up, with a Skimmer, all the 
Cruſt of Bread that was fry'd, from the Fiſh, and 
two Quarts of your Fiſh-Broth, and put to your 
pounded Cray-fiſh; boil it over the Fire with 
your Fiſh-Broth, and ftrain it thro? a fine Strainer, 
to the Thickneſs of a Cream: If your Strainer is 
not fine, your Soop will prove gritty with the 
Shells. To prevent that, let it Fand a little in 
the Diſh you ſtrain it in, and pour it ſoftly into a 
Sauce- pan; ſo the Grit will tay behind. Put the 

Remainder of your Shells that is in your Strainer, 
to your fry'd Fiſh, and the Remainder of your 
Stock, ſtirring it together; ſtrain it into another 
Sauce-pan, and fave it to ſoak your Bread with: 
for it will be thinner, and not of ſuch a high Co- 
lour as the former. Your Stock being thus get- 
ting in Readineſs, cauſe the Fiſh that you cur off 
the Back of your Carp, to be minced fine, and 
add to it, three or four butter'd Eggs, the Crum 
of a French Roll, boil'd in Milk or Cream, a 
boil'd Onion, and a little Parſly minced fine, the 


Bigneſs of an Egg of Butter, a little Pepper and 


Salt, ſcrape in a Nutmeg, and ſqueeze in half a 
Lemon : Mince all theſe together to a Paſte, 
then force- the Bodies of your Carps, where you 
cut your Fiſh off into the ſame Shape as they 
were, {moothing them over with your Hand and 
a beaten Egg; pour over a little melted Butter, 


ſtrew over it a little Handful of grated Bread; 


then bake it three Quarters of an Hour before 
you have Occaſion for it, buttering the Bottom of 
your Pan or Mazarine you bake it in. Let your 
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then put 


being two or four of chem, according to the 
1 


Brend be cut im thin Slices, and dry'd before the 


Pire; or in an Oven, and ſoak' d in ſome of your 


tun Stock: Then take your Carp up from the 
Fat, and 2 it in the Middle of your Diſh; 
Tails of yout pick'd Cray-fiſh into 
your deſt Stock ; boil it up only over the Fire, 
before you ſend ir away ſqueeze in half a Lemon, 
then pour it round your bak'd Carp in your Pot- 
tage-Diſh. Let your Garniſhing be a Rim of the 
fame forc'd Meat, or if it is ſcarce, take lean 
Paſte, and lay on the Ourſide of it the two Dozen 
of 'Cray-fiſh, mentioned in the Beginning of the 
Receipt, having firſt heated them in a little of 
vom Stock; ſo ſerve it. | 


2 TWould not have been ſo large in this Receipt; 


but you are to rake Notice, to make the Stock 
forany other Filh-Soop, the ſame Way as you do 
for this, and likewiſe the forc'd Meat. All the 
Difference will be in the Middle, in the Garnifh- 
ing, and likewiſe in the Colour, for only Cray- 
5 Lobſter-Soop can be of a red Colour. 

; 0 mae a Lobfters op. 

Make a ford Meat of PFift as in the laſt Re- 
ecipryonly inſtead of Carps, you may take 'Tenches, 
Pikes, Trours, or Whirings and Flounders; or 
what orher freſh Fiſh the Country where you are, 
cam afford, to the Value of four or five pound 
Weights: Make your Stock of it as you are di- 
reted in the preceding Receipt, keep your forc'd 


Meat as clean from Bones as poſſibl can, 
d of a double Frene) 


and make it in 

Roll, being hollow in Middle, and open on 

the Top; bake it half an Hour before you uſe it, 

te it in the Middle of your Soop. Ar the 

me Time pound the Spawn of your Lobſters, 
Big- 
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© neſs of your Diſb,] and ſtrain it with your Cullis, 
as. you did your Cray-fh Soop; and take the 
Meat of your Lobſters, and cut it in large Dice; 
warm it up in a Sauce-pan with a little of the 
* Cultis, a little Pepper and Salt, ſqueeze in a Le- 
mop, and add a little Butter, put it in your forc'd 
Loaf in the Middle of your Soop. Your Bread 
being ſoak'd, and your Cullis hot, ſqueeze in a 
little Lemon; and difh it up. Let your Garniſh- 
ing be a Rim of Paſte, and on the Outſide of it 
lay ſome cut Lemon. So ferve it. p 


To make a Wuſcle-Soop. 


Take a. Quantity of Muſcles, make them clean; 
boil them and pick them out of the Shells; then 
waſh them again and put them into a Sauce-pan: 
Take three or four Pounds of freſh Fiſh and 
Cullis, as for the Cray-fiſh-Soop,, and ftrain it 
through a Sieve to the Thickneſs of a Cream; put 
a little of it to yaur Muſcles ; cut off the Top of a 
French Roll, take out the Crum, and fry it in a 
little Butter; place it in the Middle of your Soop, 
your Bread being ſoak'd with fome of your Cul- 
is. Let. your Garniſhing be a Rim of Paſte; lay 
the Muſcle-Shells round the Outſide of it; thick- 
en up your Muſcles with the Volk of an Egg, as 
"you do a Fricaſſee, and put one or two in each 
Shell, round your Soop ; likewife fill up the Loaf 
in the Middle, the Cullis being ' boiling hot, 
ſqueeze juto that, and on the Muſcles, a little 
Lemon. So ſerve it. « L 
Tou may make a Cockle-Soop the fame Way. 
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To make a Scatg or Turnbacl- ip 


Make your Stock or Cullis as you did for your 
Cray-fiſh-Soop, only you have no Shells to put in 
it for colouring : Your Scate or 'Thornback bein 
skin'd, take half a Pound of the beſt of the Fiſt 
from the Bones, cut it to Pieces, and throw it in- 
to your Cullis, with ſome other freſh Fiſh, ſuch as 
the Country affords. Your Cullis being ftrain'd 
off ready, as for your Cray-fiſh-Soop, to the 
Thickneſs of a Cream, mince the lean Part of the 
Fiſh you cut from the Bones, and -put it over the 
Fire in a little Sauce-pan with a little Butter, Pep- 
per and Salt, ſtirring it till the Raw is off of it; 
then mince. it with your Knife on a clean Table 
the ſecond Time, and put it in your Sauce-pan 
in; If it is Fiſh, it will eat as tender as a 
hicken haſh'd; put a little Lemon to it, and 
place it in a French Roll in the Middle of your 
Soop ; your Cullis being hot, and your Bread 
ſoak'd in the Bottom of your Diſh, ſqueeze in 
ſome Lemon. Let your Garniſhing be a Rim oa 
the Outſide. So ſerve it. 0 | 


To make Soop de Profitrolle. 


Make ſome good Broth and Gravy in the ſame 
Manner as is directed in the Receipt for . 
Soop de Sante the French Way, p. 275. If your Di 
is large, take four Partridges; if ſmall, two; If 
you have no Partridges, take two Pheaſants, and 


roaſt them; when they are roaſted, take the Lean 


of the Breaſts of one of the Pheaſants, or of two 
of the Partridges, and make a Haſh of it; put it 
in the Middle of a French Roll, the Top taken off, 
the Crum taken out and fry'd ; ſeaſon your Haſh 
with a little Broth, a Bit of Butter, — 

ty 
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galt, a ſcraped Nutmeg, and the Juice of a Le- 
mon; ſave the Breaſts cut from the Back of two 
of your Partridges, or of one of your Pheaſants 
whole, and take off the Skin of them, take beſides 
two whole Sweetbreads; place the Loaf in the 
Middle of your Diſh with the Haſh, and let the 
two Breaſts and two Sweetbreads be plac'd over 
againſt one. another; put the Bones of your Par- 
tridges or Pheaſants in a Mortar and pound them, 
keeping out the Rumps, if they are ſtale, or taſte 
of the Green Corn. Make your Cullis of a Quar- 
ter of a Pound of Butter, the Cruſts of two 
French Rolls, two Onions flic'd, and a little whole 
Pepper and Cloves; fry all this gently over the 
Fire a Quarter of an Hour; then add to it two 
Quarts o Veak-Gravy, boil it up, and skim the 

at off; put to it your pounded Bones, boil all 
up together and ſtrain it through a fine Strainer, 
rubbing it with your Ladle to the Thickneſs of a 
Cream; warm your Sweetbreads and Breaſts of 
Partridges in the ſame Cullis. Let your Garniſn- 
ing be a Rim and Lemon; all Things being made 


boiling hot, ſqueeze a little Lemon into the Cullis, 
and ſerve it. 


To make Soop- Julienne. f 


Roaſt a Leg of Mutton, take off the Fat and the * 
Skin; put it into a Pot of a Bigneſs anſwerable to 
the Quantity of Broth you intend to uſe, and that 
may be Tufficient to boil the following Ingredi- 
ents, which you are to put to your Leg of Mut- 
ton, viz. three or four Pounds of a Buttock of 
Beef, half a Fillet of Veal, one r two Ca- 
rots, two Parſneps, two Turneps, ſome Roots of 
Parſly, ſome Selery, and two large Onions ſtuck 
with Cloves: Let all boil together a great 
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while, that your Broth may be very ſtrong ; boit 
in another little Pot three or four Bunches of AC. 
paragus, ſome Sorrel and Charvil, to which you 
muſt give two or three Cuts with your Knife; 
boil this with ſome of the Broth taken out of your 
other Pot. Take care to ſoak your Bread very 
well, lay your Aſparagus, Sorrel and Charvil up- 
on it, and your Capon in the Middle; ſo ſerve it 
without any Garniſhing. 

We likewiſe ſometimes make this Soop-Julienne 
with a Breaſt of Veal, Pigeons and other Meat, 
which, having firſt blanch'd them off, we boil in 

Broth, with a Fagot of ſweet Herbs, toge- 

ther with the Roots and Herbs mention'd above, 

and the Green of the Stalks of Aſparagus, cut in 

Pieces no bigger than large Peaſe, with which 
we garniſh the Soop. | 


To dreſs SORREL with Eggs. 


OR a Plate, take two Handfuls of Sorrel, 
well pick'd and waſh'd, put it into a Sauce- 
pan with a little Bit of Butter, and a Dyſt of 
Flower, a little Pepper and Salt, ſcrape in a Nut- 
meg amongſt it, ſtew it a Quarter of an Hour 
| before you uſe it ; pour on it two or three Spoon- 
| fuls of drawn Butter. Garniſh it with hard Eggs 
= cut in Quarters, one End on the Sorrel, and the 
| other End on the Side of the Diſh, the Yolk- 
| Side up; ſo ſerve it. It is propereſt for Supper, 
| or ſecond Courſe at Dinner, 


SPINAGE. 
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SPINAGE. 
To make Spinage Roſa Solis. 


AK E for a Plate the Bigneſs of two Eggs of 

boil'd Spinage, ſqueeze it well from the 
Water, mince it fine, and put to it the Bigneſs of 
a Volk of an Egg, of Sugar as big as half a 
Yolk, of Butter, and two Spoonfuls of Cream ; 
mince an Ounce of Cordicitron very ſmall, with 
the Yolks of two hard Eggs; take a little Salt, a 
ſcraped Nutmeg, and a little beaten Cinnamon; 
warm all theſe Ingredients over the Fire in à 
Sauce-pan ; ſet it to cool, and make a Paſte as 
follows. Take two raw Eggs, two Spoonfuls of 
Milk, a little Salt, the Bigneſs of a Nutmeg of 
Sugar; work this to a Paſte of Flower, and roll 
it up as thin as for a Tart, or rather thinner : Cut 
your Paſte in ſquare Pieces as big as the Palm of 
your Hand, and lay on each Piece a Spoonful of 
your above-mention'd Ingredients, wetting your 
Paſte round the Spinage. Turn half the Paſte 
over the Spinage, and pinch it handſomely round, 
Half-Moon Faſhion, cloſe it well with your Fin- 
ger, that it open not in Dreſſing ; cut it round 
with a Runner or Jagg. You may fry them in 
Hogs Lard or clarify'd Butter, as you do Fritters; 
or you may boil them in boiling Water; a Quar- 
ter of an Hour will boil them. If they are boil'd, 
when you diſh them up, 1 may throw over 
them a little grated Bread and Cheeſe; if they 
are fry d, grate only a little Sugar over them, fo 
ſerve them. They are proper for fecond Courſe 


in a little Diſh or Plate; or for Supper. 
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To dreſs Spinage with or without Eggs. 


Your Spinage being well pick'd and waſh'd, 
blanch it off a Quarter of an Hour in boiling 
- Water, then ſtrain it out, ſqueeze it well from 
the Water, and mince it fine ; if it is as big as 
a French Roll when it is minced, you may put to 
it half a Pint of Cream, a Quarter of a Pound of 
Butter, a little Pepper and Salt, and a ſcraped 
Nutmeg; ſtew it over the Fire a Quarter of an 
Hour before you uſe it, then put it in your 
Plate or little Diſh, and ſtick round about it a 
French Roll, cut in Bits like your Finger, and 
fry'd brown; lay on the Top of it fix poach'd 
Eggs; ſo ſerve it for ſecond Courſe, or for 
Supper. | | 


To make Spinage-Toaſts. 


Your Spinage being prepar'd as in the laſt Re- 
ceipt, put it into a Marble Mortar, with four 
Spoonfuls of Apples boil'd to a Marmelade, two 
coarſe Biskets ſoak'd in Cream, three raw Eggs, 
Four Yolks of Eggs hard boil'd, a little Sugar 
and Salt; pound all theſe fine together, then take 
it up in a Plate, put to it a ſmall Handful of Cur- 
rans, pick'd and waſh'd clean, and four Spoon- 
fuls of melted Butter; then put it on handſome 
Toaſts, four Inches long, and two broad. Let 
the Toaſts and Spinage be about an Inch high, 
wet it over with the White of an Egg, and put 
them on a Mazarine or Patty-pan, the Bottom 
being butter d. Or you may form your Toaſts 
without Bread under them. About half an Hour 
will bake them, a Dozen for a Plate ; ſcrape over 


them a little Nutmeg, and ſqueeze upon ma 
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half an Orange. So ſerve them for ſecond Courſe 
or Supper. 


To boil Spinage, © 


Having waſh'd and drain'd it well, put it into 
a Pot or Pipkin, which ſet into a Kettle of Water, 
and make it boil till the Spinage is tender, put- 
ting no Liquor to the Spinage, but only ſtewing 
it in its Own Juice. Or you may boil it in a Tin- 
Box, which ſhut cloſe ſo as to let no Liquor come 
in, and either boil it in a Kettle, or in a Pot 
with Beef or Mutton, c. Some ſtew green 
Peaſe in the ſame Manner. 


SWEETBREADS. 
To dreſs Veal-Sweetbreads a la Dauphine. 


/ the K E the largeſt you can get, and having 
blanch'd them in hot Water, throw them 
into cold; then flit them in two ſide-ways; make 
Holes in them, and farce them with ſome of -the 
forced Meat, for which you have the Receipt in 
Letter F. p. 93. Garniſh the Bottom of a Sauce- 
pan with Bards of Bacon and Slices of Veal, ſea- 
ſoned with Salt, Pepper, ſweet Herbs and Spices, 
ſome whole Cives, a little minced Parſly, and a 
fliced Onion: Lay in your farced Sweetbreads, 
ſeaſon and cover them over as under, ſo ſet them 
to ſtew 2 la Braiſe. Mean while take a dozen 
large Cocks-combs, and having pick'd them very 
clean, ſlit them down with the Point of your 
Knife, farce them with ſome of the ſame forc'd 
Meat, toſs them up in a Sauce-pan with a little 
melted Bacon, ſome ſmall Myſhrooms, ſome ſliced 
Trufles, and a Bunch of ſweet Herbs; ſeaſon 
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them with Salt and Pepper, put to them ſome 
good Gravy, and ſtew them ſoftly in it. When 
they are enough, take off the Fat, and bind your 
Ragoo with a Cullis of Veal and Ham. When 
your Sweetbreads are ſtew'd, take them up and 
drain them; then lay them handſomely in a Diſh, 
garniſh them with a Rim of the Cocks-combs, 
pour on them the reſt of the Ragoo, and ſerve 
them hot for the firſt Courſe. 

Sometimes, inſtead of the above Ragoo, we 
ſerve them with one of Cray-fiſh, or of Oyſters. 


To roaſt Veal-Sweetbreads. 


Lard them with ſmall Lardons, run a Skewer 
through them, faſten them to a Spit and roaſt 
them till they are very brown; then lay them in 
a Diſh, in which you have put ſome Eſſence of a 
Ham, or good Gravy, ſo ſerve them. 


To fry Veal-Sweetbreads. 


After having blanch'd and cut each Sweetbread 
in three or four Pieces, lay them in a Diſh with 
an Onion cut in Slices, ſome whole Cives, and 
a Bay-Leaf, Salt, Pepper, two or three Cloves, 
and Juice of Lemon; let them marinate in this 

r two Hours: Mean while make a Batter as fol- 
lows. Put into a Pan one Handful of Flower, 
and 4 little Salt; beat it into Batter with fair 


Water, and one Egg; melt as big as a Walnut of 


Butter, and add to it: Take care it be not too 


thick nor too thin: Take the Sweetbreads out of 


the Marinade, and having- dry'd them well be- 
tween two Napkins, put them into the Batter; 
heat ſome Hogs Lard in a Frying-pan, and put 
in your Pieces of Sweetbread one by one, drain- 
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ing them well from the Batter; when they are 
fryd brown, take them up and drain them ; then 
fry ſome Parſly ; lay a Napkin in a Diſh, place 
your Sweetbreads upon it, and the fry'd Parſly in 
the Middle, fo ſerve them for Plates or little 
Diſhes. 


. 
To make an Almond-T ART. 


AISE an excellent good Paſte, fix Cor- 
R ners, and an Inch deep, and take ſome 
blanch'd Almonds, very finely beaten with Roſe- 
Water; take a Pound of Sugar to a Pound of 
Almonds, ſome grated Bread, Nutmeg, a little 
Cream, with ſtrain'd Spinage, as much as will 
colour the Almonds green. So bake it with a 
gentle hot Oven, not — the Door. Draw 
it, and ſtick it with Orange-Citron, 


d male a Cowſlip-Tart. 


Take the Bloſſoms of a Gallon of Cowſlips, 
mince them exceeding ſmall, and beat them in 
a Mortar ; put to them a Handful or two of grated 
Naples-Bisket, and about a Pint and a half of 
Cream, boil them a little over the Fire, then 
take, them off, and beat them in eight Eggs with 
a little Cream; if it does not thicken, put it over 
again. till it does; take heed that it do not curdle. 
Seaſon it with Sugar, Roſe-water, and a little 
Salt; bake it in a Diſh or little open Tarteſt. It 
is beſt to let your Cream be cold before you ſtir 


in the Eggs 
aa — 20 
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To make a Chocelate-Tart, 


Put a Spoonful of Rice-Flower, and a little 
Salt info a Pan, together with the Yolks of five 
Eggs, a little Milk, and mix them well together ; 
then add a Pint of Cream, and Sugar according 
ta your Diſcretion ; ſer it all to boil over a Stove, 
taking Care that it do not curdle: Mean while 
2 ſome Chocolate into à Plate, dry it a little 

efore the Fire, and when your Cream is boil'd, 
take it off the Fire, mix your Chocolate well with 
it, and ſet it by a cooling; ſheet a Tart- pan, put 
in your Cream and bake it; when jt js bak'd, 
glaze it with powder'd Sugar and a' red-hot Shovel ; 
ſo ſerve it. e GIG: en Ep 3 
Note, We make a Cinnamon- Tart in the ſame 
Manner, only uſing grated Cinnamon inſtead gf 
the Chocolate. 2 * A... > 8 241 1h a4 +), 


Fo make @ Tanſey 


Take half a Pint of the Juice of Tanſey, a 
whole Pint of the Juice of Spinage, a Quart of 
Milk, three Quarters of a Pound of Naples-Biſ- 
ket, and half a Pound of fine Sugar: Put all 
theſe Ingredients to the Yolks © frei and 
the Whites of ten Eggs, beaten well and ſtrained: 
Put the Whole into .a Stew-pan and ſet it over a 
flow Fire, having put in a Slice of ſweet Butter; 
and keep ſtirring it continually till it grows wy 
thick; then take it off the Fire, and let it ſtan 
till it is pretty cool: Rub a Diſh well with But- 
ter, put in the Tanſey and bake it, when you 
take it out of the Oven, turn it out on a Pye- 


plate, garniſh it with Sweet-Meats and Oranges, 


and ſo ſerve it to Table 


* 
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| Another Sort of Tanſey.” 


Having firſt waſh'd, drain'd, ſtamp'd and 
ſtrain'd the Spinage, take a Pint of the Juice 
a Quart of Cream, and the like Quantity 

Milk: Then beat up the Yolks of thirty Eggs, 
and the Whites of half that Number, with a little 
Salt : Strain the Eggs into the Cream and Spinage 
Juice; grate in a Nutmeg, and add a Pint of 
grated Bisket ; ſweeten it with Sugar, and ſet it 
"over a Fire to thicken, and when it is grown as 
thick as 4 Haſty-Pudding, put it in a Diſh well 
butter d; ' fo ſet it in a gentle Oven, where it 

will be baked in Half an Hour. | 


To fry TENCHES. 


UT them into boiling Water, and ftir them 
about in it; then take them out, rub off the 
Slime, and dry them very well, flit them alon 
the Back, drudge them with Salt and Flower, ſo 
fry them brown, and ferve them dry with fry'd 


* Parſly. | 


To make a Fricaſſee of Tenches with a white Sauce. 

Having taken off the Slime as before, gut them 
and cut off their Heads; lit them in two, and 
cut each Half in three Pieces. Melt ſome Butter 
in a Sauce-pan, and put in your Tench, together 
with a few Muſhrooms. Let your Seafoning be 
Salt, Pepper, a Bunch of ſweet Herbs, and an 
Onion ſtuck with Cloves: Toſs up all this toge- 
ther, and then add to it a little boiling Water and 
a Pinch of Flower. Make a Pint of White Wine 
boiling hot, and put it into the Fricaſſee; when 
| it 
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it \is waſted away as it ought to be, prepare a 
Thickening with the Volks of three or four Eggs, 
beat up in a little Verjuice or boil'd White Wine, 
and bind your Fricaflee with it, as you do one 
of Pullets; put in a little minced Parſly and a 
little ſcraped Nutmeg, ſo ſerve it. 


To. wake a Fricaſſee of Tenches with brown Sauce. 


Having prepar'd your Tenches as in the laſt 
Receipt, ' put ſome Flower and Butter into a 
Sauce-pan' and brown it; then put in your Tench 
with Muſhrooms and the Seaſoning laſt above- 
mention d; when you have toſs'd them up, moi- 
ſten them with a little Fiſh-broth or Juice of 
Onion; and having boil'd a Pint of White Wine, 
put it into your Fricaſſee; when it is enough, 
bind it with a brown Cullis and ſerve it. When 
Afparagus and Artichoke-bottoms are in Seaſon, 
we uſe them in this Fricaſſee, having firſt blanch'd 


To farce Tenches. 


Take off the Slime, and flit the Skin along the 
Back of your 'Tenches, and with the Point of 
your Knife raiſe it up from the Bone; then cut 
the Skin croſs-ways at the Tail and Head, and 
ſtrip it off; then take out the Bone. This done, 
bone a Tench or a Carp; put to the Fleſh of it, 
ſome Muſhrooms, a little Parſly, and ſome Cives; 
Seaſon it with Salt, Pepper, * Spices, and a 


very little {weet Herbs; then having minced it 
all well together, pound it in a Mortar, put to it 
a Piece of Butter, the Volks of three or four raw 
Eggs, the Bigneſs of a Couple of Eggs of thc 
Crum of Bread ſoak d in Cream, and pound i 
y | : 
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all well together; then farce your Tenches with it 
and ſew them up. Set a Pan over a Stove with 
ſome clarify'd Butter, and when it is hot fry the 
Tenches in it one by one till they are brown 
and then take them up. Melt the Bigneſs o 
two Eggs, of Butter in a Sauce-pan, then put to 
it a little Flower, and keep moving it till *tis 
brown; moiſten it with a little Fiſh-broth, and 
a little White Wine boiling hot; lay your fry'd 
Tenches into this Brown, add a Seaſoning of 
Salt, Pepper, a Bunch of ſweet Herbs, and an 
Onion ſtuck with Cloves ; ſo keep them ſimmer- 
ing in it over a gentle Fire. When they are 
enough, lay them in a Diſh, pour on them a Ra- 
goo of Milts, and ſerve them. 

At other Times we ſerve them with a Ragoo 
of Cray- fiſn or of Oyſters. 

You may likewiſe broil theſe farc'd Tenches, 
rubbing them firſt over with melted Butter and 
Salt; and when they are broil'd of a fine brown 
Colour, ſerve them with a Ragoo of Trufles or 


Muſhrooms. 


To ftew Tenches. 


Cut them into Pieces and fry them in brown'd 
Butter; then ſet them to ſtew in the ſame But- 
ter, with White-Wine-Verjuice, Salt, Pepper, 
Nutmeg, a Bunch of ſweet Herbs, a Bay-Leaf or 
two, and a litle Flower. When the Fiſh is ſtew'd 
enough, put in ſome Capers and Oyſters, with 
the uice of Muſhrooms and Lemon : Garniſh 
the Diſh with fry'd Bread. 


To 
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To bake Tenches, 


Prepare and farce your Lenches as above. Rub 
a Silver Diſh or a Paſty-pan with Butter; over 
which lay a Seaſoning of Salt, Pepper, ſweet 
Herbs and Spices, an Onion cut in Slices, ſome 
whole Cives and a little minced Parſly ; then 
lay in your Tenches: Lay ſome of the ſame 
Seaſoning. over them, ſprinkle them with melted 
Butter, drudge them with very fine Crums of 
Bread, and bake them in an Oven. We ſerve 
them with Ragoos of all Sorts of Legumes, which 


ve lay under them; or with a Cullis of Cray- 


fiſh, or with an Anchovie-Sace, and ſometimes 


«hy; 


Tomakea T ERRINE. 


AK E a ſmall Quantity of all the Ingre- 

dients mentioned in the Olio, p. 147. and 
ſtew them down after the ſame Manner; then 
place them in your Diſh that you intend to ſerve 
it in, or in a Terrine-Diſh, if you have one, A 
Terrine-Diſh, at Court, is made of Silver, round 
and upright, holding about fix _ Engliſh 
Meaſure, or three Pints and a Halt Scotch Mea- 
ſure ; with two Handles like thofe of a ſmall Cir 
ſtern. If you have a 'Terrine-pan, you muſt ſtew 
it in it an Hour, after you have ſtew'd it down 
in a Sauce-pan; and whereas you have put your 
ſoak d Bread under your Olio, you muſt ſoak it 
in ſome of the ſame Broth, and put it on the 
Top of your Terrine, your Bread muſt be the Up- 
per Cruſt of French Rolls; then it will look like 
the upper Part of a Brown Loaf ; but you muſt 
be ſure to take the Fat off before you pug your 
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Bread in, and thicken your Broth a little with 
green Peaſe, ſtrain'd with a little good Broth, in 
the fame Manner as you do for Peaſe-Soop, not 
quite ſo thick as Cream; or you may thicken 
it with a Cullis. Send it away boiling hot off the 
Fire; remember to turn up the Breaſt of your 
Fowl before you put in your Bread ; you may put 
a larded Sweetbread in the Middle, under your 
Cruſt ; do not let your Terrine-pan be fill'd up 
uite to the Top, becauſe your Cullis ought to 
deim as high as your Bread. The Butcher's Meat 
for your Terrine muſt not be cut in ſuch great 
Pieces as for your Olio, and put in but few Herbs 
and Roots. You may diſh it up after the fame 
Manner, if you have no Terrine-Diſh, with a 
Rim to hold the Liquor in : Let not your 
eat be much higher than your Rim, becauſe ir 
will look too much like an, Olio, only the Bread 
being on the Top makes it another Thing. To 
make an Alteration, you may bake it in an O- 
ven, half an Hour before you uſe it, till your 
Bread and Cullis comes to a Cruſt on the Top of 
it. We do not uſe to bake it at Court now, but 
only pour our Cullis hot over the Top of it when 
we ſerve it ; but baking it is the good old Way, 
therefore I leave either of them to your Diſcre- 
tion. Be ſure clean the Outfide of your Terrine- 
Diſh. So ſerve in hot, Summer or Winter. 


To make TOAS'TS of a Kidney of Veal. 


* K E the Kidney of a roaſted Loin of Veal, 
fat and all, ſome Parſly, ſome Lemon-peel, 
and a little Sugar, mince it all well together, and 
pound it in a Mortar: Then ſpread ſome of this 
Farce on Toaſts of Bread handſomely cut, four 


Inches long and two broad : Butter the Bottom of 
A 
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a Tart- pan, place the Toaſts all over it, and bake 
them in an Oven ; when they are bak'd, ſtrew 
ſome Sugar over them, glaze them with a red-hot 


Fire-Shovel, and either ſerve them in Plates or 
little Diſhes, or uſe them for Garniſhings. 


[ To make Toaſts ſur Fiſh-Days. 


Take the Fleſh of a Carp, ſeaſon'd with a little 
Salt, ſome Parſly, Lemon-Peel, ſome Biskets of 
bitter Almonds, and ſome freſh Butter : Mince all 
this well together, and put it into a Mortar with 
a little Sugar, the Volks of three or four Eggs, 
and a little of the Crum of Bread ſoak'd in Cream ; 
when all this is well pounded together, ſpread it 
upon Toaſts, and obſerve the ſame Directions for 

the reſt as in the laſt Receipt. 
Spinage-Toaſts. See p. 292. 


To make a Ragoo of Sheeps TONGUES. 


ASH them in ſeveral Waters, blanch them 
in boiling Water, and throw them into cold. 
Take two Pounds of Buttock-Beef, cut in Slices, 
lay them on the Bottom of a Sauce-pan with ſome 
Bards of Bacon, cover it and ſet it over a Stove. 
When it begins to ſtick to the Sauce-pan, throw 
in a Handful of Flour, and ſtir it all together over 
the Fire for ſome Time ; then put in as much Wa- 
ter and Broth, of each an equal Quantity, as will 
Juſt ſerve to cover your Tongues ; which having 
plac'd in a Stew-pan, pour the above Ingredients 
upon them ; ſeaton the whole with Pepper, Salt, 
ſweet Herbs and Spices, Onions, Parſly, Cives, 
Carots, Parſnips and Lemon-peel, to ſtew them 
in it ; then take them up and peel off the Skin, 
Lit them in two, dip them in a little of the Fat 
| in 


a YY PA et -& = »Y 


«4a 4c ©  #S 4 i 4 1% ai S _ wat 


__ ae. Yi. tt ar at. a AM 


- The Compleat Court-Cook. T. 303 
in which they were ſtew'd, drudge them with 
very fine Crums of Bread; broil them, and ſerve fi 
them with a haſh'd Sauce; which fee in Page 14. _ 
Sometimes we ſerve them with ſome Eſſence of a * 
Ham in the Bottom of a Diſh, and the broiFd- 
Tongues laid round it ; and at other Times only 
with Verjuice, Salt and Pepper. 


To farce Calves Tongues. 


Cut a Hole in the Tongues with a very ſmall if 
Knife, at the End next the Throat, then thruſt =- 
your Finger the whole Length of them, as if it [| 
were a Gut, taking care not to break the Skin in 
any Part of the Tongues : Then make a Farce 
with the Breaſts of Fowls, a little Bit of a boiFd 
Ham of Bacon, ſome Muſhrooms, Parfly, Cives, 
Pepper, Salt, Nutmeg, and little blanch'd Bacon, 
a Piece of Beef-Sewet, and a little of the Crum 
of Bread ſoak'd in Cream; add the Volks of 
three or four Eggs, haſh all theſe Ingredients well 
together, and pound them in a Mortar ; then farce 
your Tongues with it, and ſet them to ſtew 42 /s 
Braiſe ; when they are about half ſtew'd, put in a 
Ladeful of Beef-Gravy ; and continue to ſtew 
them. ' Serve them with a Ragoo of Veal-Sweet- 
breads, for which In have the Receipt, p. 231. 
They are proper for the firſt Courſe. At other 
Times we ſerve them with a Ragoo of a Ham of 
Bacon, or of Cucumbers, or of Endive, or laſtly, 
47 a haſh'd Sauce, all which ſee in their proper 

laces. 1 


To roaſt Calves Tongues. 


When they are half ſtew'd 2 la Braiſe, take 
them up, peel them and hard them with ſmall Lar- 


dons, * 
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dons, run a Skewer through them ; tie them on a 
Spit and roaſt them till they are of a fine Colour. 
Serve them in Plates or little Diſhes with. ſome 


Eſſence of a Ham of Bacon, or with a Pojy« 


rade. C 
To Bro T RO UTS. 


FT ER having gutted, waſh'd and dry 'd 
A them with a Napkin, we bind them about 
with Pack- thread, ſprinkle them over with melted 
Butter and Salt ; « broil them over a gentle 
Fire and keep turning them from Time to Time. 
We ſerve them with a White Sauce made of But- 
ter, a Pinch of Flour, Salt, Pepper, Nutmeg, 
ſome Capers, one Anchovie, and a very little Wa- 
ter and Vinegar: We keep turning the Sauce o- 
ver the Stove till it come to a due Thickneſs, then 


having laid the Trouts in a Diſh, pour the Sauce 


n them and ſerve them. 
We ſerve them too with a Ragoo of Muſh- 


rooms or of Cucumbers, which ſee in their proper 


laces; and ſometimes uſe a Cullis of Cray-fiſh 
to bind the Sauce, but in this Caſe we put no Ca- 
pers in it. 


Note, We broil only the Middle-ſiz d Trouts. 
Ec fry Tronts, 
After having gutted, waſh'd, and dry'd them, 


we ſcore them on the Sides, ſtrew them over with 


Salt, drudge them with Flour, and fry them in 
clarify'd Butter, ſo ſerve them dry with fry'd 
Parſly. 

We likewiſe dreſs Trouts all the ſeveral Ways 


that we do Salmon, viz. with Champaigy Wine, 
au Court Bouillon, farc d, &c, 


79 
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Mb dreſs « TURBO T au Court- Bouillon. 
H gutted, waſh'd and dry d your Turbot, 
fold it up in a Napkin, and lay it into a large 
round Sauce- pan. Put as much Salt and Ware 
into another Sauce- pan as will be ſufficient to boi 
it, ſtir it about from Time to Time, till the Salt 
is melted; then let it ſtand a while, and ſtrain it 
through a linen Cloth into the Sauce-pan, to the 
Turbot. When it is enough, take off the Sauce- 
pan, and ſet it over live Embers; put in two 
Quarts of Milk; and let it ſtand till you are 
ready to ſerve; then take up the Turbot, lay it 
bn a Napkin. folded in a Diſh. Let your Gar- 
Aung be green Parſly, ſo ſerve it for the firſt 
Courſe; | 88 aj 500 | 


To dreſs a Tirbot with Veal-Gravy: 


| Having prepar'd your 'Tutbar lay it into 4 


large round Sauce-pan with a Seaſoning of Salt, 
Pepper, two Bunches of ſweet Herbs, two Onions 
ſtuck with Cloves, and one Bay-Leaf. Lay into 
another Sauce-pan, two or three Pounds of a Fil- 
let of Veal cut in lices, and ſome Bards of Bacon; 


cover the Sauce-pan and ſet it over a Stove with 


a ſlack Fire: When the Meat begins to ſtick, put 
in a Piece of Butter, and a ſmall Handful of 
Flour ; ,, Stir it about over the Stove with 4 
wooderi Spoon; and when it is browu, moiſten 
it with good Broth, and ſcrape off with the Spoon 


all that ſticks to the Sauee-pan; cover the Tur- 


dot with Slices of Bacon z make a Bottle of Cham- 
den or White Wine boiling hot, pour it on the. 

urbot with the Veal-Gravy, and lay the Sliees 
upon it g ſo ſet it a ſteving, and when * 
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O'Wing the Gooſe or Turkey, beat it down with Gar 


fon them with Pepper, Salt, 
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nough done, let it ſtand in the Liquor a Couple 
of Hours over live Embers, that it may have 
the Reliſh of it. 'Then ſerve it for the firſt Courſe 


witch a Ragoo of Sweetbreads, Cocks-combs, Tru- 
nes and Muſhrooms : Or with a Ragov of Cray. 


le 
fiſh. | | ] 0 N ? 8 
We likewiſe dreſs a Turbot for Fiſh-Days in the 25 
fame Manner ; only that inſtead of the above In- nie 


gredients of Fleſh, we uſe Butter and Fiſh-Broth; Co 


and ſerve it with a Ragoo of the Miks of Cary, ie. 
or with any other meagre Ragoo. que 
To bake 'a Turbot. 4 


5 Lay ſome Butter in a Silver Diſh of the Size f he 
your Turbot, and ſpread it all over it; let your por 


| Seaſoning be Salt, Pepper, a little ſcraped Nut- tc 


meg, ſome minced Parſly, ſome whole Cives, Bro 
near a Pint of Champaign or White Wine: Cutoff n 
the Head and Tail of the Turbot, and having nep 
laid it in the Diſh, feafon it above as under, rub WW .. 
it over with melted Butter, drudge it well with But 
Bread crumm'd very ſmall, and. bake it in an O- gro 
ven; take care it be very brown, and ſerve it with Il the- 
4 Cray-fiſh Cullis, or with a Sauce of Anchovies. ¶ oe. 


We ſometimes too ſerve it d. off, 

b | | 3-7-2178 Og t 
deb « TURKEY or Gooſe in Rag. Cre 
| | | 3 you 


a Cleaver, flat it on a Drefler, blanch it off y 


in boiling Water, and when it is cold, lard it v 


with Lardons, as big as two Cults ; but firſt ſea- I ner 
utmeg, and beater fbr 


Cloves ; then ſeaſon your Turkey or Gooſe, Out- N or a 
fide and Inſide, as you'do for a Pie, and place it ¶ not 
in the Bottom of your braſs Diſh or great Sauce- ¶ you 
e ban, 
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pan, with a Pound of Sewet, and half a Pound of 
By both cnt in Slices : Flour the Breaſt of 
your Fowl, turn it down in your Sauce-pan ; ſet 
it a ſtewing two Hours before you want it, over a 
clear Fire ; put into it, at firſt, half a Pint of 
fat Broth or Gravy, then let it ſtew ſoftly till it 
romes to a good Colour; put to it two whole O- 
nions, two Bay-Leaves, and a Sprig of Thyme : 
Cover it with a Baking-Cover, and put a little 
clear Fire over the Top; you muſt look on it fre- 
quently that it burn not. When the Breaſt is of a 
Browneſs to your Mind, then turn the Back 
down, adding to it a little Broth or Gravy, till 
it is ſtew'd tender. At the ſame Time, put over 
the Fire, in another Sauce-pan, a Quarter of a 
Pound of Butter, a little Handful of Flour, and 
two Onions ; rub it ſoftly till it comes to a good 
Brown, then put fo it a Quart of good Gravy. If 
in Winter-Time, your Ragoo may be Carots, Tur- 
neps and Onions, cut the Bigneſs of the Volk of 
an Egg. fry'd in Hogs Lard, or clarify'd Butter. 
But firſt half=boil them, to take away the Over- 
ſtrongneſs of your Roots and Onions, and boil 
them tender in your above Sauce ; then put it 
over your Goole or Turkey, firſt taking the Fat 
off, and ſqueezing in half a Lemon ; boil it up 
to a moderate Thickneſs, a little thicker than a 
Cream: If your Fowl be of a good Colour, put 
your Ragoo under it, but none over. Let your 
png be fry'd Bread, cut in ſmall Bits, and 
iry'd Parſly betwixt. 

You may ragoo any Fowl after the ſame Man- 
ner, or Butchers Meat. This Ragoo is properly 
for a Rump of Beef, or a Surloin, an Ox-Head, 
or a Oiggot of Mutton, or Breaſt of Veal ; byr 
not for {mall Fowl, if you are in a Country where 
you can have any IO. Yet for a Change, 

2 take 
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take for {mall Fowl, Morils, green or dry'd Muſh. 
rooms, according to the Seaſon. of the Year, Af. 
paragus cut Inch long, or Cheſnuts. All, or a. 
ny of theſe, may ſerve at a Time, as the Coun- 
try can afford, or you may uſe a few forc'd Meat 
Balls, ſtew'd off in your Sauce. Let your Gar. 
niſhing be according to your Fancy. So ſerve it 
for the firſt Courſe. 


y * 4 al. r Oy p50 LY 


VEAL... 
To areſs Veal à la Bourgeoiſe. 


AU T ſome thick Slices of Veal, and lard then 
with ſmall Lardons, ſeaſon'd with a little 
minced Cives and Parſly, Salt, Pepper, and Spi- 
ces of all Sorts: Then laving laid E Bards of 
Bacon into a Stew-pan, place your Slices of Veal 
upon them; the Fire ought to be very moderate 
at firſt, juſt to keep the Meat ſweating ; but when 
it has been kept fo a little while, increaſe the Fire 
to browri it on both Sides, then put in a little 
Flour, and when that is brown likewiſe, moiſten 
the whole with good * and ſtew it ſoftly ; 
when it is enough, take off the Fat, bind it with 
the Yolks of two or three Eggs beaten up in Ver- 
Juice, place it in a Diſh and ſerve it. 


To dreſs 4 Loiu of Veal à la Braiſe. 


Parboil your Loin of Veal, and lard it with 
large Lardons, ſeaſon'd as in the laſt Receipt. 
Garniſh the Bottom of an oval Sauce-pan with 
Slices of Bacon and Veal, ſeaſon'd with Salt, Pep- 

rag per, 
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per, ſweet Herbs and Spices, minced Parfly, Slices 
of Onions, Carots, Parſnips and Lemon: Then 
hy in Toon Loin of Veal, the Kidney-fide upper- 
moſt, ſeaſon it over as under, cover it in like Man- 
ner with Slices of Veal and Bacon; fo having co- 
ver d your Sauce-pan very cloſe, ſtew it with Fire 
over and under it. When it is enough, drain it 
well, then lay it in a Diſh, pour upon it a Ragoo 
of Veal-Sweetbreads, Cocks-combs, Mufhrooms, 
Morils and Truffles, or of Cucumbers, or of Let- 
tuce: So ſerve it for the firſt Courſe. | 

A Breaſt of Veal is dreſs'd and ſerv'd in the 
ſame Manner. 


To marinate a Quarter, or a Loin of Veal, 


Having parboil'd and larded it as abqve, lay it 
into a large deep Diſh, put to it a ſufficient Quan- 
tity of Vinegar, together with Salt, Pepper, ſome 
Slices of Lemon and Onion, Bay-Leaves and whole 
Cives, and let it marinate in it three or four 
Hours ; then put it on a Spit, Bard it with Slices 
of a Ham and Bards of Bacon, wrap it round 
with Paper, and lay it down to the Fire: Put in- 
to the Dripping-Pan a Pound of Butter together 
with the Pickle in which you marinated the Veal, 
and baſte it with it from Time to Time as it is 
roaſting; when it is enough, take off the Paper 
and Slices of Bacon, brown it well with a brisk 
Fire; fo ſerve it with ſome Eſſence of Ham under 
it, and garniſh'd with fry'd Veal-Cutlets. 


To make a Fricaſſee of Veat. 


Take the lean End of a Loin of Veal roafted 
and cold; cut it in little Slices. Put ſome Butter 
into a Sauce-pan, and ſet it over a Stove ; when 
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it is melted, put in a Pinch of Flour, ſome minc'd 
Cives and Parſly ; keep this moving over the Fire 
a Minute or two, then put in the Veal; ſeaſon it 
with Salt and Pepper, give it two or three Turns 
over the Stove, moiſten it with a little Broth, 
and let it boil a little; then bind it with the Volks 
of three or four Eggs beaten up in Cream with a 
little ſhred Parſly amongſt it; keep moving it over 
the Fire till it is thicken'd, then ſerve it. Some. 
times we make the Thickening with Verjuice in- 
ſtead of Cream. 288 5 


To make VENISON-Semey. 


Oil the Veniſon, and take it up, make a ſweet 
Paſte of a brown Loaf, grated ſmall, an O- 
range-Peel minc'd very ſmall, two Pounds of Sugar, 
a Pint of White Wine; ſeafon it with Nutmeg 


and Salt, and mix all together with your Hand, 


and lap it about your Veniſon ; bake it an Hour; 
then ſerve it with a little White or Rheniſh Wine, 
boil'd up with Spice and Sugar; and Sugar over it 


To dreſs Veniſon à la Royale iy Blood. 


Half roaſt it, then ſtew it, and make a R agoo 
to it of Cucumbers, Sweetbreads, and Aſparagus. 
So ſerve it garniſh'd with Petits and criſp Parſly. 


To roaſt a Shoulder or other Foint of Veniſon. 


Lard it with big Lardons, ſeaſon'd with Salt, 
Pepper, Nutmeg and pounded Cloves; then lay 
it a marinating three or four Hours in White 
Wine, Verjuice, Salt, a Bunch of ſweet Herbs 
ſome Slices of green Lemon, and three or four 
Bay»Lcaves. Roaſt it at a flack Fire; while it is 
= | 133 roaſting) 
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roaſting, baſte it with its own Pickle ; and when 


it is roaſted, lay it into its own Dripping, bind the 


Sauce with a good Cullis, and juſt before you 
ſerve it, put in ſome Capers, Vinegar, Verjuice, 
or Juice of Lemon, and white Pepper. 

We likewiſe roaſt Veniſon without marinating 
it: And in this Caſe we lard it with very ſmall 
Lardons, wrap it up in Paper, and when it is 
roaſted, ſerve it with a Sauce made of ſome good 
Cullis, ſome Eſſence of a Ham, Capers, Ancho- 
vies, Salt, Pepper, and a Drop of Vinegar : Or 
elſe with a ſweet Sauce as follows. Take ſome 
Sugar, a little Salt, three or four whole Cloves, 
ſome Cinnamon and a few Slices of green Lemon; 
boil all this in a Glaſs of Vinegar, and ſerve it 
under your Veniſon. | 


To dreſs Veniſon in Ragos, 


Lard a Piece of Veniſon with large Lardans, 
ſeaſon'd with Salt and Pepper ; toſs it up in a 
Sauce-pan with melted Bacon; then ſet it to ſtew 
in good Broth or boiling Water, and two Glaſſes 
of White Wine, the Whole ſeaſon'd with Salt, 
Nutmeg, a Bunch of ſweet Herbs, three or four 
Bay-Leaves, and ſome Slices of Lemon. It re- 
noone generally three or four Hours ſtewing, but 
ometimes lefs, according as it is more or leſs ten- 
der. When it is done enough, bind the Sauce 
with a good Cullis, and juſt before you ſerve, 
add ſome Capers and ſqueeze in the Juice of a 
Lemon, | 
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nn, WEAVERS 
A E an excellent Sea-fiſh, which we dreſ; 
in the ſeveral Ways following ; 


A — 0 To fry Weavers. 

Having gutted, waſh'd and clean'd yaur Wea- 
vers, {core them on the Sides, drudge them with 
Flower, and fry them brown in gil'd Butter; then 
drain them, and ſerve them with fry'd Parſly, 
for a Diſh of the firſt Courſe. 

We alſo ſerve theſe fry'd Weavers with a Ca- 
per-Sauce as follows: Having melted the Bigne(s 
of two Walnuts of Butter in a Sauce-pan, put in 
2 Pinch of Flower and brown it; then add ſome 
Cives, Parſly and Muſhroqms minced very ſmall; 
put to it a little Fiſh-broth, ſeaſon'd with Sal: 
and Pepper; then lay in your fry'd Weavers to 
immer in it. When it is ſufficiently dimipiſh'd, 


take up your Weavers, lay them in a Diſh, put a 


ſmall Handful of Capers into the Sayce, bind it 
with a brown. Cullis, or with one of Cray-fiſh, 
pour it on the Weavers and ſerve them. 

We likewiſe ſerve them with a Ragoo of Cu- 
cumbers, To this End, peel three or four Cu- 
eumbers, cut them in twe, take out the Core, 
then cut them in Dice, and lay them to maxinate 
with Salt, Pepper, Vinegar, and a ſliced Onion; 
when they have lain thus for two Hours, ſqueeze 
them in a Napkin ; melt ſome Butter in a Sauce- 


pan, put in your Cucumbers, and brown them; 
then moiſten them with Fiſh-broth, and make 


them 
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them ſimmer over a flack Fire; when they are 
enough, take off the Fat, bind them with a brown 
Cullis, lay the Weayers to ſimmer with the Cu- 
cumbers: 'Then diſh them up, pour the Ragoo of 
Cucumbers upon them; fo ſerve them. 


To broil Weavers. 


Having gutted, waſh'd and dry'd them in a 
Napkin, ſcore them on the Sides : 'Then rub them 
over with melted Butter and Salt, and broil them 
over a lack Fire, turning them from Time ta 
Time to give them a good Colour. Take the 
Hearts of a dozen Lettice, and having blanch'd 
them in hot Water, throw them into cold; then 
ſqueeze them one by one, Melt in a Sauce-pan 
the Bigneſs of an Egg of Butter, put to it a Pinch 
of Flower, and keep it always moving till it is 
brown: Then having cut the Lettice in two, put 
them into the Sauce-pan, give them four or five 
Turns, moiſten them with Fiſh-broth, ſeaſon the 
Whole with Salt, Pepper, a Bunch of ſweet Herbs, 
and let it ſimmer over a gentle Fire. When the 
Lettice are enough ſtew'd, take off the Fat, bind 
them with a Cray-fiſh Cullis, and having pour'd 
this Ragoo into a Diſh, lay the broifd Weavers 
handſomely upon it, ſo ſerve them. 


We likewiſe ſerve theſe broil'd Weavers with a 
Ragoo of Trufles or of Muſhrooms ; as alſo with 
an Anchovy-Sauce, or with a Cullis of Cray-fiſh, 
all which ſee in their reſpeQive Places. 
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To dreſs Weavers with Oyſters. 


Having gutted and prepar'd your Weavers, 
place them in a Sauce-pan of a convenient Size, 
and ſeaſon them with Salt, Pepper, Spices, a Cou- 

le of Onions, a Bay-Leaf, a little Parſly, and a 
lice or two of Lemon ; put to them a Pint of 
White Wine, with a little Fiſh-broth and Butter. 
Melt a Piece of Butter in another Sauce-pan, and 
make a Brown with a little Flower; pour into this 
the Liquor from your Weavers, and when it has 


juſt boil'd, pour it all back again upon them 
and ſtew them in it. When they are enough, 


drain them well, and having laid them in a Diſh, 
pour upon them a Ragoo of ſters, which you 
muſt have ready for that Purpoſe according to the 
Receipt, p. 143. and ſerve them. 

We likewiſe ſerve them with a Ragoo of Milts, 
for which fee the Receipt, p. 238. 


To make a Fricaſſee of Weavers. 


Having prepar'd your Weavers, cut them in 


Pieces; and having melted in a Sauce-pan a Piece 


of freſh Butter, put them in it with ſome Muſh- 
rooms and 'Trufles, ſeaſon'd with Salt, Pepper, 
and a Bunch of ſweet Herbs. Toſs up all this to- 
gether over a brisk Fire, put in a Pinch of Flower, 
taking care that it do not ſtick to the Sauce-pan ; 
moiſten the Whole with a little Fiſh-broth and 
White Wine, that you have made boil before, and 
let it ſtew over a gentle Fire. When it is thus 
ſtewing, prepare a Thickening with the Yolks of 
three or four Eggs beaten up in Verjuice and b 
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little minced Parſly: The Fricaſſee being boil'd 
away as jt ought to be, put in the Thickening, 
keep moving it over the Stove, taking care that 
it do not curdle. Then diſh it up, and ſerve it. 


To farce | Weavers, 


Having gutted, waſh'd and dry'd them, make 3 
Farce as follows: Bone a Weaver, lay the Fleſh 
on a Table, together with ſome Muſhrooms, a lit- 
tle minced Parſly and Cives, ſeaſon'd with Salt, 
Pepper, and a little Nutmeg; mince all this to- 
gether, pur to it a Piece of freſh Butter, the 
Yolks of two raw Eggs, the Crum of a French 
Roll ſoak'd in Cream, and pound it all together in 
a Mortar: 'Then take out your Farce upon a Plate, 
farce your Weavers with it by the Gills, and place 
them in a Sauce-pan. 'Take a Carp, ſcale it, gut 
it, and cut it in Pieces: Set over a Stove a Piece 
of Butter in a Sauce-pan, peel half a dozen O- 
nions, and- cut them in Slices: 'The Butter being 
melted put them into the Sauce-pan, with a Ca- 
rot and a Parſnip cut likewiſe in Slices, and ſtir 
them about with a Spoon. When they are half 
brown, put in ſome Flower, and continue to 
brown them, keeping them always moving. When 
they are full brown, put in the Pieces of Carp, 

ive it two or three Turns over the Stove, moi- 
ſten it with thin Peaſe-Soop, to which add a 
Pint of White Wine; ſeaſon the Whole with Salt, 
Pepper, ſweet Herbs and Spices, Parſly, Cives, 
and ſome fliced Muſhrooms; Stew all this toge- 
ther, and when it is enough, ſtrain it through a 
Sieve, ſqueezing the Fiſh with a wooden Ladle. 
Take ſome of this Liquor, pour it on the farced 
Weavers that are in : Sauce-pan, and ſet them 
to 
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to ſtew in it. When they are enough, drain 
them well, and having laid them in a Diſh, 
pour over them a Ragoo of Muſhrooms, or of 
green 'Trufles, or any other that you think con- 
venient. | | 


To bake Weavers. 


Having farced them in the Manner directed in 
the laſt Receipt, feore them on the Sides: Then 

rniſh with Butter the Bottom of a Paſty-pan, 

y in a Seaſoning of Salt, Pepper, Nutmeg, a 
very little ſweet Herbs, ſome whole Cives, and 
a little minced Parſly : Lay in the Weavers upon 
this, and ftrew over them ſome Sale, Pepper, 
grated Nutmeg and ſhred Parfly ; pour in half a 
Pint of Champaign Wine, ſprinkle them over with 
melted Butter, drudge them with very ſmall 
Crums of Bread, and ſet them to bake in an 
Oven. When they are all well baked and brown, 
take off the Fat, pour on them a little Cray-filt 
Cullis, or an Anchovy-Sauce, and ſerve them. 

We likewiſe ferve them with all Sorts of Ra- 
goos; that is to ſay, we pour a Ragoo into a 
Diſh, and lay the baked Weavers upon it. 


To roaſt Weavers. 


Lard them with Bits of Eels and Anchovies ; 
thruſt a Skewer through each Weaver, and tie 
them to the Spit : Put into the Dripping-pan, 
which muſt be very clean, a little Vinegar, a 
* of a Pint of Fiſh-bragh, ſome whole 
Cives, ſome Onions, cut in Slices, ſome Slices of 
Lemon, together with Salt and Pepper; lay 
down your Weavers, and baſte them __ a 

ickle 
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Pickle while they. are roaſting, Mean while make 
a haſh'd Sauce- as follows: Mince one raw Trufle 
and a Couple of Muſhrooms, a little Parſly and 
Cives, all upon a Plate by themſelves: Melt a 
little Bit of Butter in a Sauce-pan, to which put a 
Pinch of Flower and brown it; then put to it firſt 
the Cives, then the Parſly, and next the Trufle 
and Muſhrooms ; give all this together three: or 
four Turns over the Stove, moiſten it with a little 
Fiſh-broth, ſeaſon'd with Pepper and Salt, and 
make it ſimmer over a ſlack Fire: When it is 
waſted away as it ought, put in an Anchovy and 
ſome Capers, and bind it with a good Cullis. 
Then having taken up the Weavers and laid them 
in a Diſh, pour this Sauce upon them, and ſerve 
them. 

Or elſe you may lard them with Bacon, and 
roaſt them as above, baſting them with the follow- 
ing Pickle: Put into the Dripping-pan a little 
Vinegar, with a little Eſſence of a Vefpbalia 
Ham, ſome Pepper, a little Salt, ſome Onions 
cut in Slices, ſome whole Cives, ſome ſliced Le- 
mon and a Piece of Butter ; while the Weavers 
ate 3 baſte them with this Pickle; and 
when you ha 
Eſſence of a Ham, and ſerve them. 


To dreſs Weavers * Ragoo of a Weſtphalia» 
am. 


Having gutted, waſh'd and dry'd che Weavers, 
ſeaſon them with Salt, Pepper, Spices, a. very 
little ſweet Herbs, and an Onion ; then lay them 
in a Sauce-pan of a Size juſt to hold them: 
Take 4 Pound and a half of a Fillet of Veal, cut 
it in Slices, and lay it on the Bottom of a Sauce- 


5 pan, 


ve diſf'd them up, pour on them an 
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pan, and fet it to fweat over a Stove; when it 
begins to ſtick as when you make Veal-Gravy, 
put to it a little melted Bacon, atid a Spoonful of 
lower, ſtir it about with a Spoon over a Stove ; 
and when it is brown moiſten it with Broth and 
Gravy, of each am equal 8 Set over the 
Fire 4 Pint of Champaign or White Wine, and 
make it boil, then pour it into the Sauce- pan to 
your Weavers, as likewiſe the Veal-Gravy, and 
4 them ſimmering in it over a flack Fire. 
Mean while make a Ragoo as follows. Cut ſome 
Slices of a Veſtpbalia- Ham, and bear them; then 
cut them in very ſmall Slices and lay them into a 
Sauce-pan, covet it and ſet it over a Stove; 
when they begin td ſtick to the Bottom of 
the Sauce-pan,, moiſten, them with Gravy, put 
to them ſome ſmall Muſhrooms, and make them 
fimmer over a flack Fire: When the Gravy is 
pretty well waſted away, bind your Ragoo with 
a Cullis of ' Veal and Ham, and ſet it over 
ive Embers. When the Weavers are enough 
done, take them out of their Liquor and drain 
them, then lay them in a Difh, ;gatniſh them 


with your Slices of Ham, pour the Liquor of 


the Ragoo upon them, and ſerve them for the 
firſt Courfe. | 


4 make a WESTPHALIA-HAM, 


ARE a Peck of Bay-Salt,: four Ounces of 

| Salt-Petre, and fix Ounces of brown Sugar; 
put as much Water to it as will bear Eggs, and 
then put in your Hams, ſo as the Liquor may 
be about an Inch thick over them. Let them lie 
in this Pickle three Weeks, then take them _ 
N 5 an 
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and dry them with a Cloth, and hang them up in 
a Chimney 'ten Days. This Pickle will laſt a 
Quarter of a Year. | 


J 


To. dreſs WOODCOC Ks for, the firſt Courſe, 


UT. your Woodcocks in four Pieces, and 

ſave the Entrails to make a Thickening for 
the Sauce. Then put the Quarters of the Wood- 
cocks into a Sauce-pan, with fome ſliced Trufles, 
ſome Veal Sweetbreads, and ſome Muſhrooms : 
Toſs up all this togerher with melted Bacon, and 
moiſten it with good Beef-Gravy: Seaſon the 
Whole with Salt, white Pepper and Cives, and 
put to it a Couple of Glaſſes of Wine. Boil it 
all well together, and when it is enough, mix 
amongſt the Sauce the Entrails you ſaved, to 
thicken it: Or elſe you may for that Purpoſe 
make uſe of a Cullis of Woodcocks, or ſome 
other good Cullis ;, but remember firſt to take off 
the Fat very clean. You may beſides, add to it. 
one Spoonful of the Efſence of a Ham. So lay 
your Woodcocks in a Diſh, pour the Ragoo upon 
them, ſqueeze in the Juice of an Orange, and 
ferve them as above. 


. To make a Salmi of IWoodcocks. 


When your Woodcocks are half roaſted, cut 
them in Pieces, and put them into a Sauce-pan 
with a Quantity of Wine proportionable to that 
of your Woodcocks. Put to them ſome minced 
Trufles and Muſhrooms, a little — 

ome 
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ſome Capers, and ſtew the Whole together, but 
without boiling; before you ſerve, take off the 
Fat; bind the Sauce with ſome good Cullis, 
ſqueeze in the Juice of an Orange and ſerve 
them. 

Note, We make a Surtout of Woodcocks in the 
fame Manner we do one of Pigeons, ' which ſee 
in Letter P. p. 191. See likewiſe the Receipt for 
making a Woodcock-Pie, p. 165. 


The END of the Receipts. 
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